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Researe 


has but one goal... 


winning more customers through 
product improvement. 





The scientific advances in cures and seasonings made 





possible by our widespread research activities have 
led to marked improvement in ham, bacon, 


sausage, frankfurters and other meat products. 


Moreover, our technical discoveries have 

a aided the development of more efficient 
BAl>>> $SSSsu ~ and profitable processing methods, 
i with better products at lower prices 


as their result. 


Are you and your customers 
enjoying the many advantages 


of these achievements? 
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a SERVICE 
MAdison 491] 


Buffalo, N.Y. 










When should 
you think about SERVICE 


The time to think about “service” is when you are buying new 
equipment. It is just as important as the equipment itself. Ask yourself: 
Service is the most “Does the manufacturer have a high reputation for ‘service’? Does 
important word in the world he have the right kind of organization? Is it experienced, fast on its feet"? 
when you need it...and even 








If you do check (or don’t already know) you'll find that Buffalo has 

the very best equipment always had an outstanding reputation for “service” among sausage-makers. 
needs it occasionally Buffalo specializes on sausage machinery...devotes its full attention 

to this one thing. Buffalo has had the years of experience necessary to 

develop the finest machinery and nation-wide servicing arrangements. 











CONVERTERS e GRINDERS e MIXERS e STUFFERS and Related Sausage Machinery 


--. The symbol of quality 
machinery and efficient service 
for nearly ninety years. 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N.Y. Sales and Service Offices in Principal Cities 
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“HE LOST FACE WITH FADED 


FRANKS!” 


protect color—protect sales with low cost 
PFIZER ISOASCORBIC ACID 


(or Sodium Isoascorbate) 


Quality is not enough in your products! 
The processed meats your retail cus- 
tomers put in their display cases must 
also have eye-appeal. 

You can have new confidence in the 
eye-appeal of your processed meats, if 
you add Pfizer Isoascorbic Acid or Sodium 
Isoascorbate during the chop. The color 
of your franks, bologna and other prod- 
ucts will not only be better to start with, 
but will also last longer on the shelf. 

In addition, you will find when you 
use Pfizer Isoascorbic Acid or Sodium 
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Isoascorbate that your meat products 
need less smokehouse time to develop 
full-bodied color. You save fuel, speed 
production and reduce shrinkage. 
These “iso” forms of ascorbic acid cost 
you less than ascorbic acid U.S.P. and 
are fully as effective for improving color. 
Why not give your meat products this 
important sales protection? Write for a 
free wall chart which explains use of 
Pfizer Isoascorbic Acid and Sodium Iso- 
ascorbate. Ask also for a free sample of 


Quality ingredients 
for the food industry 
for over a century 


CHAS. PFIZER & CO., INC. 
Chemical Sales Division 
630 Flushing Ave., Brooklyn 6, N. Y. 
Branch Offices: 

Chicago, IIl.; San Francisco, Calif.; 


whichever product you would like to test. Vernon, Calif.; Atlanta, Ga.; Dallas, Tex. 





































































VY UL 
VOLUME 137 AUGUST 17, 1957 NUMBER 7 
CONTENTS Vo 
Traveling Salesmen?—an editorial ..... 17 AU 
News of the Industry ................ 17 
Electronics Takes Over Rendering ...... 18 
Radar Microwaves Freeze-Dry Meat .... 23 
Hoosier Canning Plant Revamped ...... 43 
Virginia Packers Meet ................ 35 
ee ear a 29 “ 
in 
New Equipment and Supplies .......... 39 we 
Recent Industry Patents .............. 49 = 
Market Summaries—begin on ......... 50 fo 
: we 
Classified Advertising ................ 60 di 
EDITORIAL STAFF g 
cil 
EDWARD R. SWEM, Vice President and Editor de 
GREGORY PIETRASZEK, Technical Editor cc 
BETTY STEVENS, Associate Editor fie 
GUST HILL, Market Editor “ 
ADVERTISING DEPARTMENT 
af 15 W. Huron St., Chicago 10, Ml. th 
Telephone: WHitehall 4-3380 tr 
FRESH FROZEN ROBERT J. CLARK, Advertising Manager r 
or eee FRANK N. DAVIS CHARLES W. REYNOLDS W 
—e emer JOHN W. DUNNING th 
HE ath MARY JABSEN, Production Manager fl 
% Ip wi ROBERT T. WALKER and GARDINER L. WINKLE, t 
ny New York Representatives 
Ma 527 Madison Avenue (22) Tel. ELdorado 5-6663 ‘ 
Pureco \(E on gua rd West Coast Representatives: McDONALD-THOMPSON t] 
San Francisco: 625 Market St., (5) v 
Clean and economical, Pureco “DRY-ICE” provides the become d 
uniform, dry cold that has added advantages: it inhibits Los Angeles: 3727 W. 6th St., (5) V 
bacterial action, reduces shrinkage, and retains the bloom. DUnkirk 7-5391 € 
No matter how long the trip, meats arrive in the pink of le: 1008 Western Ave., (4 b 
condition when Pureco “DRY-ICE,” properly used, is there — sige ong 
to guard them. Denver: 222 Colo. Natl. Bank Bldg., (2) 
Pureco maintains over 100 service-distributing stations Houston: 3217 Montrose Blvd., (6) 
for your convenience. Pureco Technical Sales Service will 
be glad to assist with your refrigeration problems. Call Dallas: 5528 Dyer St., (6) 
your Pureco Representative today! Tulsa: 2010 S. Utica (4) 
EXECUTIVE STAFF 
THOMAS McERLEAN, Chairman of the Board 
LESTER I. NORTON, President 
A. W. VOORHEES, Secretary 
i J 
Pure Carbonie Company Published weekly at 15 West Huron St., Chicago 10, IL, 
le ‘ P U.S.A., by The National Provisioner, Inc. Yearly subscrip- 
A division of Air Reduction Company, Incorporated tions: U.S., $6.00; Canada, $8.00; Foreign countries, $8.00. 
Single copies, 30 cents. Copyright 1957 by The National 
Nationwide ‘Dry-Ice"’ service-distributing stations in principal cities Haeehace ga Inc. sae bp ao bP ee hig many 
. a@s secon r ’ . 
GENERAL OFFICES: 150 EAST 42nd STREET, NEW YORK 17, N. Y. Office at Chicago, Ill., under the act of March 3, 1879. 
(AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUGT | | guys seen, 








4 THE NATIONAL PROVISIONER, AUGUST 17, 1957 


















THE NATIONAL 


PROVISIONER 


Vol. 137 No. 7 
AUGUST 17, 1957 





Traveling Salesmen? 


During two weeks of vacationing, in which 
we toured some of the roads and city streets 
in nine of the southeastern and eastern states 
we saw a good many trucks operated by 
meat packers and sausage manufacturers. 
While we cannot claim that we had time 
for a detailed examination of these vehicles, 
we must confess that, in general, we were 
disappointed with their appearance. 

While we have never favored the exag- 
gerated decoration of truck bodies “a la 
circus wagon,” we do believe that meat 
delivery vehicles should be clean, neat and 
colorful and should be unmistakably identi- 
fied with the company for which they haul 
and with the products they carry. 

Alas, that could not be said for most of 
the meat trucks we glimpsed during our 
travels. Many of them shambled down the 
roads and city streets like veritable hoboes, 
with their paint faded and begrimed with 
the dust of many washless days. Some of 
them rattled and flapped a bit as they went 
their rounds. 

Meat is a good food and is handled in 
a wholesome manner by the processors of 
the industry. It should be carried in trucks 
which, inside and out, reflect credit on in- 
dividual meat packing companies and on‘ the 
whole business. More consumers see a pack- 
ers trucks each day than ever see his bill- 
boards, newspaper or TV ads. 





News and Views 





Reduced Westbound railroad rates on fresh meats and pack- 


inghouse products went into effect August 15 as Division II 
of the Interstate Commerce Commission turned down requests 
to suspend the rates pending a hearing. The three commissioners 
comprising Division II, however, voted to institute an investiga- 
tion of the rates. The case, Docket No. 32252, has been assigned 
for hearing before examiner Otto A. Hanson on Monday, Sep- 
tember 30, at the new customs house in Denver, Colo. Op- 
ponents, led by the Western States Meat Packers Association, 
have vigorously protested the lowering of the rates on fresh 
meats and packinghouse products without a like reduction in 
livestock rates, contending that this would relegate the West 
Coast packing industry to the position of a “branch house 
operation.” As a result of the forthcoming investigation, the 
rates could be revised upward or downward. 

The western railroads initiated the rate reduction in an effort 
to regain traffic lost to the trucking industry. Trucking lines 
made a last-minute but ineffective request to the ICC for a 
delay in the rail rate cut. 

In the meantime, the nation’s railroads announced that most 
of the recent general freight rate boosts granted by the ICC 
will be put into effect on August 26. Southern carriers, however, 
indicated that they will not take increases on a lengthy list 
of commodities, including fresh meats and packinghouse prod- 
ucts. The ICC has authorized a uniform 9 per cent hike on 
these products, to be applied to the old rates in effect before 
the emergency 5 per cent increase granted last winter. 


FTC Hearing examiner Frank Hier has ruled twice within a 


week that the Federal Trade Commission cannot proceed 
against two food concerns because they come within the defini- 
tion of “packer” under the Packers and Stockyards Act and, 
therefore, the Secretary of Agriculture has exclusive jurisdiction. 
He dismissed a complaint of unfair competition this week 
against Giant Food Shopping Center, Inc., Washington, D. C., 
because the company grinds up meat and mixes in spices to 
make sausage and meat loaf. Last week Hier ruled that the 
FTC could not proceed a Crosse & Blackwell Co., Balti- 
more, on charges of illegally discriminating among its customers 
in grants of promotional allowances, because about 3 per cent 
of the firm’s business is preparing meat for canning. FTC 
spokesmen have been supporting legislation to transfer jurisdic- 
tion over packers to their agency. 


Lower Profits despite higher sales have been reported by two 


Canadian packing companies for their past fiscal years. Net 
profit of Canada Packers, Ltd., Toronto, amounted to $4,505,- 
506 during the year ended March 27, compared with $4,745,533 
in the previous year, W. F. McLean, president, announced. Sales 
rose 7.6 per cent. Net profit in the latest year was .98c per 
dollar of sales, compared with 1.1lc the year before. A decline 
in beef exports continued, McLean said, and the poultry industry 
gave strong price competition to red meat in Canada. Essex 
Packers, Ltd., Hamilton, Ont., established a record in sales 
tonnage in the year ended March 30, but net profit decreased 
30 per cent, that company reported. Profit in the latest fiscal 
year was $57,182, compared with $82,844 in the previous year. 

In an interim report, Mickelberry’s Food Products Co., Chi- 
cago, revealed that its dollar sales increased 16 per cent, 
tonnage, 4 per cent, and net income, 1 per cent during the 
28-week period ended Juy 13. Sales amounted to $9,695,851 
and net income, $164,824 in the 28 weeks, compared to $8,380,- 
046 and $162,744, respectively, in the comparable 1956 period. 
R. R. Laidley, president, pointed out that the interim statement 
is not necessarily indicative of results on an annual basis. 



























ANUFACTURING, processing 
M and collection costs in the ren- 

dering industry have risen dur- 
ing the last two decades while prod- 
uct selling prices have not increased 
proportionately; consequently the op- 
erating margin has been cut to the 
bone. 

With this in mind, R. B. Mortimer, 
general manager of Peterson Manu- 
facturing Co., Inc., Los Angeles, 
called his staff together and presented 
the problem. He left no doubt as 
to his intent. He wanted to do away 
with the horse and buggy methods 
and catch up with the times by de- 
veloping a new, modern, clean and 
efficient method of handling the firm’s 
products, a method that would make 
maximum use of modern electronic 
controls, monitoring instruments, 
devices and automatic conveyor sys- 
tems. He also wanted a plant that 
would be immaculate in its appear- 
ance and operation. 

The chief engineer for the com- 








TOP PHOTO shows control console for ren- 
dering operations; note television screen at 
left. In next picture, trucks are being un- 
loaded with aid of hydraulic hoist. Flow 
of dumped material through hogs, pre- 
heaters and storage tanks is controlled from 
panel shown above. Lights indicate flow. 


=~ 


With Flick of Switch 


Electronics Takes 
Over Rendering 


pany at that time was Dale Rycraft, 
jr., a man of many years’ experience 
and well versed in the rendering 
business. Rycraft is now assistant gen- 
eral manager of this company. He 
knew the process that the materials 
must follow to develop the finest 
end products. A civil engineer, How- 
ard Wallace, was hired to draw the 
plans for the new equipment and 
building modifications and also for a 
new building.. George Jackson, an 
electronics engineer, was hired to de- 
sign, build and adapt special tele- 
vision and other electronic equip- 
ment to be incorporated in the project. 
Progress discussion meetings were 
held regularly at which all ideas and 
suggestions were studied, hashed and 
rehashed. After many hours of study, 
the plans took shape for a major 
change in the processing system. 
The Peterson concern, like any 
growing business, was plagued with 
the requirement that the plant could 
not be shut down more than three 


TELEVISION CAMERA on roof of plant (far left) scans outside activities. Automatic attri- 
tion mills will handle all meat meal. Outside storage facilities for meal are shown at right. 
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terials | or four hours per week. The plant 
finest was in operation 24 hours a day, 
How- seven days a week, and running at 
w the | peak capacity. Steady production had 
t and to continue as raw materials for this 
for a type of business do not keep. 

mn, an The tail ends of production were 
to de- modernized first. The number of tal- 

1 tele. } low wash tanks was doubled. A flo- 
equip- ‘tor was designed and built to take 

sroject. the fat out of wash waters. A centri- 

; were [ ‘{uge was installed to polish the fin- 

as and & ished tallow, and the storage facilities 

ed and § Were increased by two storage tanks, 

- study, 21 ft. in diameter by 36 ft. high. 
major Next, the meat and bone meal sys- 


mn tem was automated. The old system 
was to take by handcart the 30-in. 


ce any 

d with diameter by 1-in. thick meat and 
t could bone cakes from the French Oil 1,130- 
n three ton hydraulic curb presses to a stor- 


age room where they were stacked 
and allowed to cool. The cooled cakes 
were then hand loaded on carts, 
weighed and wheeled to the breaker, 
where pork cracklings were added 
by shovel to the breaker as the cakes 
were fed in. The broken materials 
were raised by a rotolift to the charge 
chute of an attrition mill, then raised 
by another troublesome rotolift to 
the second floor level to a hummer 
screen. The tailings were conveyed 
by gravity back to the mill, while 
the material passing the screen was 
conveyed to a mixing bin to be sacked 
and stored. 

In the new patented system, it 
was decided to take the breaker to 
the press and eliminate all the han- 
dling of the cakes. A motorized truck 
was designed and built which, by the 
mere flick of a selector switch, will 
move the breaker to any press, posi- 
tion it, open a discharge gate and start 
the operation that reduces the cakes 








matic attri- 
m at right. 
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to small pieces, which then are dis- 
charged into a conveyor. The ma- 
terial is cooled as it is conveyed to 
a holding bin. 

By a special screw arrangement, 
materials from 36 different points 
in the holding bin are simultaneously 
conveyed to a hopper over two at- 
trition mills while another screw con- 
veyor is blending in a desired amount 
of pork cracklings or any other ma- 
terials or combination thereof to this 
hopper. The ground material is con- 
veyed by a Sprout-Waldron pneu- 
matic system to hummer screens, 
thence either to an automatic sacker 
or to glass-coated storage bins. 

From the storage bins the material 
is conveyed by a Link-Belt Bulk-Flo 
conveyor to a 20-ton bulk shipping 
scale hopper. The scale is equipped 








FRONT AND REAR views of plant highlight immaculate appearance, which is maintained easily with modern equipment. 


with an electrical device to print the 
weights on the shipping tickets. The 
gates on the weigh bin are — 
by hydraulics. By the mere flick of 
a switch, the weigh bin can be 
charged, discharged and a shipping 
bill printed. 

Mortimer told his staff that he 
wanted to be able to load out a 
20-ton truck in eight minutes, but 
was only slightly disappointed to find 
that the equipment actually enables 
the firm to load, bill and ship the 20- 
ton truck in nine and one-half minutes 
time. 

If the customer wants to receive 
his bulk material by rail, Peterson can 
easily oblige because the plant's 
weigh bin straddles a spur track and 
the materials are easily loaded in the 
rail cars below. It, likewise, is simple 


oy 
i 
j 


NEW TALLOW storage tanks are shown at left. At right, meat meal storage facilities include 
bulk railroad car loading equipment. Trucks likewise can be loaded at this point. 
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to ship in sacks from the storage bins. 
By the mere turn of a handle, the 
material is diverted from the weigh 
bin to a sacker scale that discharges 
about 12 sacks per minute into a 
chute which delivers the sacks either 
to a rail car or waiting truck bed, 
counting sacks by electric eye as they 
pass down the chute. 

The next step toward automation 
was to replace the back-breaking 
shovel method of unloading route 
trucks with a fast modern, clean sys- 
tem. By the careful guidance of Ry- 
craft and an excellent suggestion by 
Jack Essex, plant superintendent, 
plans were made to dump the trucks 
and, at the same time, apply automa- 
tion to the cooking processes. 

The system that was designed en- 
ables the operating engineer to weigh 
the loads, dump the trucks into a 
hopper by means of a tilting plat- 
form, and control the conveyor from 
the hopper to a Mitts & Merril hog; 
the material from the hog discharges 
into a specially-designed rotolift which 
raises the material to a receiving bin. 
The material is batched in the re- 
ceiving bin and then conveyed by an 
enclosed conduit to any one of a 
battery of preheaters. 

This whole operation is handled by 
remote control from an air-conditioned 
control room, which has a plate glass 
front and end to enable the operator 
to see the unloading operation. The 
selector valves and gates are mechan- 
ically-operated by air cylinders. By 
using colored lights in a flow diagram, 
the operator can tell what lines are 
open or closed and whether the valves 
are seated or not. 

A second operating engineer is 
stationed at a console at the far side 
of the control room (see picture on 
top of page 18). He takes the ma- 
terial from the preheater and trans- 
fers it to a selected cooker. The op- 
erator is provided with thermometers, 
flow gauges, pressure gauges and in- 
dicator lights that indicate to him 
just what is going on at each valve 
or piece of cooking equipment. This 
operator is enabled to dump the cooks 
by pushing the buttons that open or 
close the proper gates and start the 
conveying machinery which takes the 
cooked material to the draining boxes. 
The solids are then conveyed by a 
screw conveyor to the presses and 
the tallow is pumped to the tallow 
clarification department. 

To inspect the operations of the 
whole plant requires a great deal of 
time and many steps, so it was de- 
cided to install a closed circuit tele- 
vision network throughout the plant. 
All strategic locations are covered, 
such as the flotator, centrifuge, the 
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milling machinery and the sacking 
unit. The press room is equipped 
with a camera that will pan the whole 
room, and there is another installa- 
tion trained on the grease dock. There 
also is another remote controlled cam- 
era that can be trained on the front 
of the factory, up and down the 
street and can be focused on any spot 
at ground level, or it can be aimed 
at the top of the chimney to check 
the opacity of gases rising out of the 
chimney. 

The screen and controls are located 
in the chief engineer’s office and there 
is another monitor in Mortimer’s of- 
fice. Management is well pleased with 
the results of the television network 
which, coupled with a two-way plant 
communication system, allows instan- 
taneous control of any spot in the 
plant from either the engineer's or 
Mortimer’s office. 

The new factory building has been 
built with smooth, slick concrete walls 
with a coved concrete base. There 
are no braces in the building to 
obstruct equipment installations. A 
manlift has been installed for the 
convenience of the workmen in travel- 
ing from floor to floor. The inside 
walls of the buildings are a cool pas- 
tel green, while the cookers are 
painted a soft pink. Other rooms and 
buildings are in the process of being 
cleaned and painted pleasing colors. 
Every effort is being made to make 
the plant a more desirable place in 
which to work. 

The value of these new modifica- 
tions, says Mortimer, can readily be 
seen in the following three gains: 
1) A very substantial saving in man- 
power has been provided; 2) Great- 
ly improved employe working condi- 
tions have resulted, and 3) A posi- 
tive and accurate quality control has 
been provided. This quality control 
has resulted in the company’s average 
production of tallow qualifying as 
extra fancy and its meat and bone 
meal analyzing at least 97 per cent 
digestible material. 


NRA Regional Groups Tell 
Dates for Area Meetings 


Dates for the annual meeting of the 
fifth regional area, National Renderers 
Association, have been changed from 
September 21-22 to November 10-11, 
A. R. Gerlach of Milwaukee, secre- 
tary-treasurer, announced. The meet- 
ing place will be the Plankinton Ho- 
tel, Milwaukee, the same as planned 
previously. 

The area meeting dates were 
changed to avoid conflicting with the 
American Meat Institute convention, 
to be held September 20-24 at the 








Palmer House, Chicago, and the na- 
tional NRA convention, set for Qc. 
tober 10-12 at the Hotel Statler, Los 
Angeles. 

Earlier, the seventh regional area 
of the NRA will have its annual 
meeting in Dallas, Tex. This meetin 
is set for September 16-17 at the 
Statler Hilton. In addition to the bus- 
iness sessions, there will be a social 
program for wives on both days and 
a barbecue for all at the Godfrey 
Ranch, just outside Dallas, R. 6. 
Day of Collinsville, Okla., secretary. 
treasurer, has announced. Brokers, 
suppliers and Texas renderers will 
be hosts at the barbecue. 


Light, Heat, Maintenance 
Costs to Be AMI Topics 


Three important subjects will have 
thorough troubleshooting in the en- 
gineering and construction session of 
the 52nd annual meeting of the 
American Meat Institute at 10 am, 
Saturday, September 21, in the Pal- 
mer House, Chicago. 

Speaking on light and its effect 
on plant productivity, Karl Staley, 
engineer in the large lamp depart- 
ment of General Electric Co., will 
evaluate for the meat packing in- 
dustry questions such as whether it 
pays to light well, how eye-strain 
affects line production and how bright 
the plant should be. 

Leo Orsi of the General Engineer- 
ing department, Armour and Com- 
pany, will present an informative dis- 
cussion of continuous low temper- 
ture rendering of edible beef fats. 
With the increasing amount of beef 
fat available in the meat plant be- 
cause of consumer demand for leaner 
cuts at the retail counter, there are 
larger quantities to be rendered. Con- 
tinuous rendering at approximately 
180° F. gives a better grade of fat 
and a larger yield of edible material. 
Orsi will explain a complete program 
for the packing plant. 

Another subject will be possible 
improvement at lower cost of mail- 
tenance programs. P. Goff Beach, jr. 
in charge of operations at Oscar 
Mayer & Co., Madison, Wis., will 
compare the wage incentive as 4 
means of improving maintenance pro 
grams with other methods, such 4 
increased use of supervisors. 


Anfuso Group Sets Hearing 


The House agriculture subcon- 
mittee headed by Rep. Victor L. An- 
fuso (D-N. Y.) has tentatively sched- 
uled a hearing on trading stamps for 
October 8 in the federal courthouse, 
Foley Square, New York City. 
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PRESERVED BY radar micro- 
waves, four steaks are equal 
in weight to single fresh 
product on left. Dr. David 
A. Copson, Raytheon food 
laboratory manager, watches 
scale. On table is beaker of 
water, representing more than 
quart removed in preserving 
four steaks. They now can 
be stored on shelf indefi- 
nitely without refrigeration. 
Meat is restored to original 
fresh condition in minutes 
simply by immersing in water. 


Radar ‘Spots’ Practical Freeze-Dry Method 


tory of Ratheon Manufacturing 

Co., Waltham, Mass., are using 
radar’s electronic energy to preserve 
fresh and cooked foods so they can 
be stored on a kitchen or grocer’s 
shelf at room temperature indefinitely 
without refrigeration. 

Still in the laboratory stage, the 
new process is expected to make 
available normally perishable meats, 
fruits, vegetables, etc., in unfrozen 
form the vear around without loss of 
flavor, texture or nutrient value. 

The new process was disclosed by 
Dr. David A. Copson, manager of 
Raytheon’s food laboratory, at the 
annual convention of the Institute of 
Food Technologists in Pittsburgh. 

Beef, shrimp, strawberries and 
other foods have been successfully 
preserved by Raytheon’s advanced 
technique. The nutrients, Dr. Copson 
said, are better protected by this 
process than in any other food proc- 
essing technique. In recent flavor 
evaluations at Massachusetts Institute 
of Technology, panel members found 
no significant difference between the 
experimentally processed food and 
the cooked fresh product used as a 
control, 

The preserved food weighs only a 
fraction of the fresh product. From 
(0 to 95 per cent of the fresh food’s 
Weight is water, which is removed in 
Raytheon’s processing by applying 
microwave energy while the food is 


Gs of Ba at the food labora- 


held under vacuum at below freezing 
temperatures. About 70 to 75 per cent 
of steak is water. 

When food is needed, it is restored 
to its original fresh condition in min- 
utes simply by immersing in water. 
The food soaks up the water like a 
sponge. It is then cooked in any 
ordinary way. 

Possible uses for this new techno- 
logical breakthrough are extensive, 
Dr. Copson stated. The process could 
be invaluable to the military in its 
supply problem. The spoilage-free 
food would be practical for issue as 
light weight field rations to foot sol- 
diers, who could enjoy appetizing 
meals merely by adding water. Fruits, 
vegetables, meats, etc., could be han- 
dled as dry rather than fresh stores. 
In other applications where weight 
is important, such as mass air-lifts, the 
reduced weight would allow planes 
to operate with maximum loads and 
increased range. 

For the food processor, there would 
be less inventory in process due to 
the fast drying rate. Also, he would 
require less equipment and plant 
space. 

Raytheon’s advance in food pres- 
ervation, Dr. Copson added, marks a 
major step forward in the technique 
of “freeze-drying.” Freeze-drying is 
considered by many food scientists 
as one of the most promising meth- 
ods of preserving foods since canning 
and quick freezing. The freeze-drying 
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process is similar to what happens 
when laundry dries out-of-doors in 
freezing weather. The moisture 
changes from the frozen state to 
vapor, which is removed. 

Raytheon’s technique is believed to 
be much more efficient than earlier 
freeze-drying methods, Dr. Copson 
said. The microwave energy bypasses 
the already dried portions of foods 
and follows the receding ice volume to 
the center of the food. As the food 
dries, he explained, it becomes an ef- 
ficient insulator. In conventional 
freeze-drying techniques, the heat has 
to overcome this barrier, and the 
high-surface temperatures needed may 
damage the product. 

Ratheon’s pioneering work in us- 
ing radar energy to preserve foods 
stems from its integrated research 
program to discover new ways of 
employing electronics. 

(Editors note: The Quartermaster 
Food & Container Institute has con- 
ducted extensive tests in the field of 
freeze dehydration. Last year, the in- 
stitute held a press conference at 
which a complete dehydrated menu 
was featured. See the NP of April 
7, 1956. Dr. Virgil Wodicak, chief, 
animal protein section, said that sev- 
eral meat items in dehydrated form 
had passed the experimental stage 
and were awaiting field tests. Several 
of the major meat packing firms also 
have conducted extensive tests with 
freeze dehydration. ) 
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Bigger payloads 





One of 9 reasons why meat packers find 


international Trucks 


cost least to 


eeeeeceeereee 


What cuts your hauling cost most? 
Bigger payload? INTERNATIONAL 
Trucks have it with lightweight con- 
struction wherever practical to let 
less metal do more work. With mod- 
els that give you shortest possible 
BC dimensions. 


The reason is one simple, sound 
INTERNATIONAL policy: to build 
trucks that do the job better, do it 
longer, do it at lower cost than any 
other make—to spend more to build 
it so it costs you least to operate. 


own! 


They do cost less to own, and fleet 
cost records prove* it. That’s why 
fleet operators have bought more 
INTERNATIONALS than any other 
heavy-duty truck for the past 25 
straight years. 


The way to start piling up pay- 
loads, and trimming costs, is to talk 
trucks with your INTERNATIONAL 
Dealer, today. He’s right at the other 
end of your phone. 


*Signed statements in our files, from fleet opera- 
tors throughout the U.S., back up this statement. 









INTERNATIONAL HARVESTER CoMPANny, Cxicago 


Motor Trucks « Crawler Tractors 
Construction Equipment « McCormick® 
Farm Equipment and Farmall® Tractors 








1 Hundreds of extra payload pounds 


are yours with lightweight construction 


that makes less metal do more work. 


Models available with aluminum frame 
and other weight-saving components. 
Space Saver cab for still more payload. 


© Lightweight suspension with rubber 
load cushions provide soft, easy riding, 
empty and loaded. Cushions reduce truck 
weight and servicing. Optional aluminum 
walking beams, spring saddles and wheels 
increase payloads more than 500 pounds. 





4 Full air brakes are standard or avail- 
able on most models with lining areas to 
match the model, load and operating con- 
ditions. Twin-cylinder self-centering, self- 
energizing hydraulic brakes provide safer, 
easier stops and longer life. 


5 Safer, easier steering and greater 
maneuverability result from cam and 
twin lever gears with controls mounted 
ahead of front axle. Steering wheel is 
comfortably positioned. Power steering 
available on most models. 
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Cradle action front and rear springs 
cushion load and driver. Proper design 
and mounting provide better load sup 
port, smoother riding and longer spring 
life. Rear-shackled front springs for 
greater stability and increased life. 





6 For cab comfort and long life. Quiet 


level ride without transmitting stress 10 
cab, fenders, hood or radiator. It’s the result 
of wide spaced, rear shackle type cab 
mountings plus exclusive INTERNATION! 
5-point rubber-insulated suspension. 




















Only INTERNATIONAL builds tractors exactly right for 
your over-the-road operation . . .“sized,” powered and 
geared to save you, earn you more money. Roadliner® 


7 Rugged frame has plenty of sturdy 
crossmembers. Non-crystallizing, cold 
squeezed rivets are used for extra rigidity 
and proper flexibility on all types of serv- 
ice. Husky front and rear sections add to 
the safety margin built into every frame. 


R Most powerful, most economical V-8’s 
under any truck hood —206, 226 and 257 
hp. for faster acceleration and higher aver- 
age road speeds with less shifting. More 
miles per gallon of gasoline. Other gaso- 
line, LPG and diesel engines up to 356 hp. 
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that produce up to 356 hp., famous sixes and three great 
new V-8’s. Choice of 4-wheel and 6-wheel models, conven- 


tional or COE design. You name the job, INTERNATIONAL 
models have 29,000 Ibs. to 76,800 lbs. GCW with engines has the tractor that will do it—profitably. 


& World’s most complete line. There is 


an INTERNATIONAL “‘tailor-made”’ for 
every job, half-tonners to 96,000 pounders. 
Choice of 4-wheel, 6-wheel and all-wheel- 
drive models, conventional and COE de- 
sign. Every one built to cost least to own. 
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Pet Food Manufacturers 
Plan Chicago Convention 


The third annual pet food con- 
vention sponsored by the American 
Pet Food Manufacturers, a division 
of the American Feed Manufacturers 
Association, Chicago, will feature a 
number of interesting talks on pet 
food sales and markets, regulations 
in pet food manufacturing, and pet 
food nutrition. The meeting will be 
held on Thursday and Friday, Sep- 
tember 12-13 at the Drake, Chicago. 

Discussing various phases of pet 
food sales will be J. S. Williams, 
Long Beach, Calif., former sales man- 
ager of Ken-L-Ration, Quaker Oats 
Co., who will be the Thursday lunch- 
eon speaker. 

On Friday morning, J. P. Napier, 
executive vice president, Nielsen Food 
and Drug Index Services, Chicago, 
will tell about “Finding Your Pet 
Food Market’; LeRoy King, mer- 
chandising director, Food Topics 
Magazine, New York City, will speak 
on “The Supermarket Operator Looks 
at Pet Food Merchandising,” and J. 
Sidney Johnson, Marketing and Trad- 
ing Council, New York City, and for- 
mer assistant.to the vice president for 
sales, National Biscuit Co., will de- 
scribe “Building a Market Plan.” 


Also on Friday morning, Dana Hill. 
manager of commercial research, Con- 
tinental Can Co., New York Citv, 
will address the group on “New 
Trends in Packages.” 

The Thursday morning session will 
open with a report by Dr. Hamilton 
Laudani, stored-products insects sec- 
tion, USDA, Savannah, Ga., on “Re- 
sisting Insect Infestation.” He will 
be followed by two feed control 
officials. Bruce Poundstone, head of 
the department of feed and fertilizer, 
University of Kentucky, Lexington, 
and secretary of the Association of 
Southern Feed and Fertilizer Con- 
trol Officials, will talk about “The 
Role of Feed Control,” and Alex 
Ackerman of the Federal Trade 
Commission, Washington, D. C., will 
discuss “FTC and You.” 

Dr. Morris Erdheim, Dawes Lab- 
oratories, Chicago, who is president of 
the American Association of Veteri- 
nary Nutritionists, will speak on “Vet- 
erinarians Look at Nutrition.” 

Walter Kendall of Kendall Foods, 
Los Angeles, who is chairman of the 
APFM executive committee, says that 
all pet food manufacturers and other 
interested persons are invited to at- 
tend the meeting. There is a registra- 
tion fee of $20, which includes lunch- 
eon and cocktail party tickets. 





Kansas Closes Border 
To Keep Out Anthrax 


Governor Docking has closed the 
Kansas border to livestock from the 
Oklahoma counties where an outbreak 
of anthrax occurred. 

He took the action after A. G. Pick- 
ett, Kansas livestock sanitary com- 
missioner, reported on the livestock 
disease in the Oklahoma counties of 
Craig, Ottawa and Mayes. 

The governor’s embargo will allow 
prosecution of individuals shipping 
livestock from the infected areas into 
the state of Kansas. 


Rath Omits Dividend 


Because of unsatisfactory profits, 
the board of directors of The Rath 
Packing Co., Waterloo, Ia., has voted 
to omit the dividend usually declared 
on common stock at this time, the 
company announced. The previous 
quarterly dividend, paid in June was 
35c a share. 

H. H. Rath, chairman, explained 
that the advancing hog market has 
made it extremely difficult to obtain 
prices for products in line with live- 
stock costs. He predicted that earn- 
ings for the second half of the fiscal 
year would be better than for the first 
six months of 1957. 
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A ASMUS BROS. INC. 


Spice Importers and Grinders 
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EXAMINING BLUEPRINTS for new addition to plant of Ohio Packing Co. are Edward 


The Meat Trail... 





L. Wilke (seated), president, and his brothers (I. to r.): Carl, sales promotion; Donald 
K., sausage department; Herbert P., secretary, and Walter H., vice president, and Gerald 
Corwin, plant superintendent. The enlarged plant will be operated under federal inspection. 


Ohio Packing to More Than Double Capacity of Plant 


The Ohio Packing Co., Columbus, 
0., has awarded a contract for the 
construction of a plant addition that 
will more than double the capacity 
of the plant. Plans for the new addi- 
tion were drawn by Henry A. Lurie 
& Associates, Cincinnati. The plans 
have been approved by the Meat In- 
spection Division and the firm in- 
tends to operate under federal in- 
spection after the completion of the 
building program, Epwarp L. 
Witke, president, informed THE Na- 
TIONAL PROVISIONER. 

The new addition will house an 
enlarged combination dressing opera- 
tion for hogs and beef. The firm plans 
to augment its smokehouse facilities 
and install new rendering equipment 
for lard and inedible tallow. The 
basement of the new section will 
house a hide curing cellar. Other op- 
erations, such as sausage manufactur- 
ing, also will be expanded. 

The firm, which occupies about 
five acres on the east side of town, 
was founded 50 years ago by Fritz 
Witke, who is in semi-retirement. Of 
his seven sons, six now are actively 
engaged in the management of the 
business. There is a Wilke in just 
about every department, according to 
Edward L. The family homestead is 
still on the plant’s grounds, which are 
well landscaped, with a wheel garden 
in the center of the parking and live- 
stock pen area. Recently the firm has 





added a 38 ft. Fruehauf livestock 
van to its fleet. The unit is pulled 
by an International truck. 
RHINEHARD H. WILKE, who is the 
firm’s livestock buyer, believes that 
hauling in company vans is the best 
way to transport animals. The new 
van is to be used on longer hauls 
while the other vans will be used for 
transporting local area livestock. 


Shepherd to Help Develop 
Packing Industry in Chile 


Dr. Harry E. SHEPHERD, indus- 
trial veterinarian of Sacramento, Calif., 
has left for South 
America to join 
the United States 
mission, “Opera- 
tions Chile,”’ at 
Santiago, the cap- 
ital, An authority 
on meat plant de- 
sign and construc- 
tion, who has 
written many ar- 
ticles for the NP, 
Dr. Shepherd 
will survey the meat packing industry 
in Chile for the purpose of determin- 
ing the size, capacity, construction 
schedule and location of nine new 
plants to be erected at strategic meat 
processing centers in that country. 

This venture, involving $10,000,- 
000 initially, is part of the economic 


DR. SHEPHERD 
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stabilization program planned for 
Chile under Point Four of the United 
States foreign aid plan. It has for its 
purpose the promotion of agricultural 
potentialities and increased livestock 
production to provide adequate meat 
supplies for Chile, which now is 
dependent upon imported meats to 
feed its population. 

The Pan American sanitary bureau 
of the World Health Organization is 
a cooperating agency, which has as 
its interest improvement in sanitary 
standards in the production of meat 
and meat food products. This or- 
ganization for several years has used 
Dr. Shepherd’s plans for the erection 
of model plants for demonstration 
purposes in those South American 
countries that are members of the 
sanitary bureau. 

Dr. Shepherd expects to visit meat 
packing centers in Uruguay, Brazil 
and Argentina before his return to 
his pursuits in the United States. 


JOBS 


Joun Ries has been named head 
of the bone-in beef cuts department 
of Stark, Wetzel 
& Co., Inc., Indi- 
anapolis. A native 
of Cincinnati, 
Ries has been as- 
sociated with the 
Indiana meat 
packing firm 
since 1950. He 
was a route sales- 
man covering the 
Shelbyville, Rush- 
ville, Franklin 
and Greensburg (Ind.) areas before 
being transferred into the beef de- 
partment nearly two years ago. 





JOHN RIES 


Len Cortucno, former assistant 
plant employment manager at the 
Chicago plant of Armour and Com- 
pany, has been promoted to plant 
employment manager and _ assistant 
industrial relations manager for the 
Armour plant at Kansas City, Kansas. 


TRAILMARKS 


W. W. McCa.ivum, president of 
John Morrell & Co., Chicago, ad- 
dressed the Mid-South Soybean & 
Grain Shippers Association conven- 
tion at Memphis, Tenn., on “Respon- 
sibility of Management.” 


Convention-bound members of the 
Pacific Coast Meat Jobbers Associa- 
tion will have a plane to themselves 
on October 31 for the flight from 
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San Francisco to Las Vegas. All seats 
aboard a TWA 80-passenger Con- 
stellation have been assigned to the 
association. The four-day convention 
will open with a cocktail party Oc- 
tober 31 at the Flamingo Hotel. 

Dewey D. LEVERING, veal sales 
supervisor for Armour and Company, 
Chicago, has retired after more than 
41 years of service with the company 
that has been his only employer. Lev- 
ering joined Armour as an office boy 
in the Sioux City plant, later headed 
the order department and in 1923 
was transferred to the Chicago plant. 
He joined the general office staff in 
1931 where he held various fresh 
meat sales supervisory positions. 

BEN BLUMENTHAL, assistant to the 
general manager of Hygrade Food 
Products, Inc., 
Montreal, Que., 
recently received 
his diploma in 
business manage- 
ment after a 
three-year course 
during which he 
attended classes 
at night. He re- 
ceived the high- 
est marks in his 
class, which in- 
cluded students from all parts of the 
world. Blumenthal has been with the 
Canadian meat processing firm for six 
years. His duties as assistant to the 
general manager include purchasing, 
production, costing, control of inven- 
tories and package development. 


B. BLUMENTHAL 


RayMonD F. May, vice president 
of Sangamo Packing Co., Springfield, 
Ill., has been appointed executive di- 
rector of the Springfield and Sanga- 
mon County Civil Defense Corps. 
May is a veteran of World Wars I 
and II and is a member of the Amer- 
ican Legion, Amvets, Veterans of For- 
eign Wars and Officers Reserve Corps. 
He also served ten years with the 
Illinois state police. 


The H. H. Meyer nutrition scholar- 
ship for 1957-58 has been awarded 
to Miss Nancy HorrMire of Mt. Gi- 
lead, O., a senior in the University of 
Cincinnati College of Home Econom- 
ics. The annual scholarship was es- 
tablished by H. HaroLp MEYER, pres- 
ident of H. H. Meyer Packing Co., 
Cincinnati, to encourage young wo- 
men in the field of nutrition. 


A. Michaud Co., Philadelphia, has 
announced the appointment of the 
following brokers for the company’s 
line of frozen portion-control meat: 
Shamrock Brokerage Co., Greensboro, 
N. C.; La Bine Brokerage Co., Toledo, 
O.; Norman P. Sanborn, Inc., Provi- 
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of new methods.” 








EXTERIOR OF plant is shown above with one of firm's trucks at loading platform. 


FIRM IS SMALL BUT ON THE BALL 


HE use of new types of equipment is essential to keep up with the 

trend toward self-service in meat merchandising, points out RALPH 
Hopper, manager of Purity Sausage Co., Reno, Nev., who adds: 

“We conduct a small operation here, but we must avail ourselves 


Purity Sausage recently installed a vacuum packaging setup and in- 
creased its production 25 per cent as a result. “It enables us to put 
fresher products on the market,” says Hopper. The company manufac- 
tures sausage and luncheon meat under the “Purity” brand. 

Demonstrations in supermarkets, conducted in cooperation with sup- 
plier representatives, also help create goodwill and get good buying re- 
sponse, Hopper reports. Emphasis is on the freshness of the product 
being demonstrated, the quality of the meat and the care in packaging. 

The Reno concern produces 40,000 Ibs. to 50,000 Ibs. of sausage a 
month in a modern 40x60-ft. building that contains three coolers. The 
firm operates two trucks, and its sales territory covers a 100-mile radius. 
There are seven employes, including sausage maker FRED LARCHER 
and salesman Britt Bricut. The company uses Cryovac vacuum pack- 
aging, Globe slicing and Buffalo sausage manufacturing equipment. 





PULLING VACUUM is manager R. Hopper. Sausage maker F. Larcher is at right. 
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dence, R. I., and Saunders & Son, 
Memphis, Tenn. 


Tuomas P. Gipsons, retired vice 
president of The Cudahy Packing 
Co., is leaving Chicago after many 
years to live in Palo Alto, Calif., near 
his son, JoHn, and family. He also 
will have an office on Montgomery 
st, in San Francisco, Although he re- 
tired as a Cudahy vice president four 
years ago, Gibbons has maintained 







an office in downtown Chicago and 
has kept in touch with many in the 
hide industry. After joining Cudahy 
at the Sioux City plant, he spent 
most of his career at the company’s 
Chicago office, where he headed the 
by-products sales department. Gib- 
bons has purchased a home at 164 
Lois lane, Palo Alto. 


Dr. Jesse R. Farr, inspector in 
charge of federal meat inspection at 
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See those pink plump beauties in the pan? That's what we SPEAKING OF SAGE 
mean! MAYER’S NEW WONDER PORK SAUSAGE SEA- 
SONING gives you the finest attributes of natural spices 
and soluble seasonings to provide extra-bright pink 


bloom and a fine, full flavor. Ask the “man from Mayer” 


Our sage is the finest Yugoslavian quality; 
perfect silvery leaves from the world’s best 
crops, grown along the Dalmatian coast. Of 
course, we pay more for these cleaner, fresher 





or write for batch-size test sample. Just tell us the size of colored leaves. But they alone, of all the 
your production block and whether you want regular world’s sage, translate into the perfect sage 
strength, light sage, no sage, or southern style. flavor for our blends. 


H. J. MAYER & SONS CO.,INC. 


6813 South Ashland Avenue e Chicago 36, Illinois 
Plant: 6819-27 South Ashland Avenue In Canada: H. J. Mayer & Sons Co. (Canada) Limited, Windsor, Ontario 





Where accuracy is the measure 


F-M Scales are the standard 
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Check and Double Check 


There are enough variables influencing profits today without 
“‘guessing” at weights. This Fairbanks-Morse Floaxial bench :~ 
scalé“and’ Printomatic attachment eliminate guesswork with 
check and double-check performance. 


CHECK. Large 20” scale face is easily and accurately read at 

- a glance. The dial head can be set to any position 
... eliminating ‘‘angle-reading errors.’’ Moisture- 
proof housing and rugged Floaxial mechanism main- 
tain accuracy under toughest operating conditions. 





DOUBLE CHECK. Printomatic attachment makes a printed, perma- 

nent record of each weighing operation so that 

\ accuracy follows the item every bookkeeping step 

through to final invoicing. Other Fairbanks-Morse 

) electronic attachments can even translate this in- 

formation and feed it to automatic typewriters, 
adding and billing machines. 








RECHECK ...yourscale needs today and compare them with the 
advantages of the F-M Floaxial bench scale. You’ll 
get the full story by writing for Bulletin 8102. 
Fairbanks, Morse & Co., Dept. NP-8-17,600 So. Mich- 
igan Ave., Chicago 5, III. 


FAIRBANKS-MORSE 


@ name worth remembering when you want the BEST 








PUMPS «+ SCALES + DIESEL LOCOMOTIVES AND ENGINES + ELECTRICAL MACHINERY « RAIL CARS 
HOME WATER SERVICE EQUIPMENT + MAGNETOS 
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the Augusta (Ga.) station has retired 
after 31 years with the USDA. As in- 
spector in charge, he was responsible 
for meat inspection work at Augusta, 
Statesboro and Savannah, Ga., and 
Aiken, Anderson and Gaffney, S. C, 
Dr. Farr received his degree in veteri- 
nary medicine from the University o° 
Georgia in 1925. Dr. Farr now is mak- 
ing his home in Lake Worth, Fla, 


PLANTS 


Little Rock Packing Co., Little 
Rock, Ark., has purchased 20 new 
Pontiac automobiles, assigning 16 of 
them to salesmen and the others to 
specialty men, Curis E. FINKBEINER, 
president, announced. The transaction 
amounted to about $50,000. 


Peekskill Kosher Meats, Inc., Peek- 
skill, N. Y., has been granted a charter 
of incorporation listing capital stock 
of 200 shares, no par value. Directors 
are ELEANOR R. Kino, Epitu G. Ricu- 
ARD and JORDAN W. BERKMAN. The 
papers were filed by ApotpH I. Kine, 
Dodge bldg., Mahopac, New York. 


DEATHS 


Ricuarp N. Sisson, 58, who re- 
tired from Armour and Company, 
Chicago, last year after 40 years of 
service, died August 11 at St. Joseph, 
Mo. Sisson was traveling supervisor of 
pork operations and beef boning and 
cutting operations for more than 20 
years. He is survived by the widow, 
SARAH, and two daughters, Mrs. Drar 
Wixp and Mrs. Fay Porter. 


A. C. (Anpy) Ayers, 74, owner 
of Ayres Packing Plant at Greenleaf, 
Kan., died recently of a heart at- 
tack. Survivors include a son, GLEN, 
who is associated with the business. 








MORE THAN 200 members of “Hi Neigh- 
bor" studio audience at WCAU-TV, Phila- 
delphia, received I-lb. packages of Yankee 
Maid frankfurters from Bernard S. Cooper 
(right) when Ralph Collier (left) played 
host to "Miss National Hot Dog of 1957," 
(Margie Kraus of Chicago). Cooper is ad- 
vertising manager of Bernard S. Pincus Co. 
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ATTENTIVE AUDIENCE of packers from all over state hears goals at business session. 


‘We're in This Together,’ Virginia Group 
Hears at Annual Meeting in Roanoke 


MALL and large packers and 
state and interstate operators 
alike share many of the same _prob- 
lems and opportunities today, it was 
pointed out by several of the speak- 
ers who addressed the second annual 
meeting of the Virginia Meat Pack- 
ers Association, held at the Hotel 
Roanoke in Roanoke, Va. 

John A. Killick, executive secretary 
of the National Independent Meat 
Packers Association, described the 
current national legislative situation 
and commented that the various bills 
dealing with humane slaughter and 
the transfer of regulatory authority 
from the USDA to the FTC may well 
be sidetracked during the busy clos- 
ing days of the present session of 
Congress. He emphasized, however, 
that the proposals would undoubted- 
ly be revived later. 

Killick said that both interstate 
and intrastate packers have a big job 
to do in firmly establishing a con- 
sciousness in Congress, state legisla- 
tures, consumers and producers of 


NEW PRESIDENT Edgar Thurman addresses dinner meeting. Seated at h 


the principle that meat inspection is 
a public health service for which the 
public should pay. While acknowl- 
edging that the cooperative efforts 
of the American Meat Institute and 
NIMPA had not won from Congress 
all the funds needed by the USDA 
for adequate federal meat inspection, 
Killick expressed hope that a legisla- 
tive background is being built which 
will impel Congress to act more real- 
istically in the future. 

After telling how the National Live 
Stock and Meat Board is made up 
and what it does in the fields of re- 
search, education and promotion to 
raise the value of meat in the eyes of 
the consumer, Max O. Cullen of the 
Meat Board cut a pork ham into in- 
side, outside and knuckle sections. 
He suggested that packers might find 
it worthwhile to sell some of these 
cuts in the form of cased products. 

Cullen pointed out that the na- 
tionwide efforts of the Board help 
every packer, large or small, and sug- 
gested that every packer should con- 
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(Il. to r.) Joe Ryland, Robert McSweeney, L. N. Harrell, John C. Milton, Dr. Mack I. 
Shanholtz, state health commissioner, Parke C. Brinkley, agriculture chief, and Roy Ownby. 
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tribute, and encourage livestock pro- 
ducers to contribute, to the work of 
the Meat Board. 

David J. Mays, attorney for the 
Virginia Meat Packers Association, 
spoke hopefully of the work being 
done to promote the principle of 
state-paid meat inspection in Vir- 
ginia. A special committee of the leg- 
islature is studying the question, and 
there is hope that at the next session 
of the legislature it may be possible 
to bring about at least a partial as- 
sumption by the state of meat in- 
spection costs. 

John C. Milton of the American 
Meat Institute focussed attention at 
the annual dinner on the “in-the-mid- 


CISTRATION 





"JONES BOYS" meet at registration booth. 
Marjorie L. Moyers of Shen-Valley Meat 
Packers registers Billy Jones (left) of Jones 
Sausage Co., Danville, Va., while H. Haw- 
kins Bradley of Jesse Jones Sausage Co., 
Raleigh, N.C., president of the North Caro- 
lina Meat Packers Association, awaits turn. 





VMPA ATTORNEY David Mays tells hope 
for state-paid meat inspection while former 
president A. J. Jessee (center) and Robert 
McSweeney, new vice president, look on. 


dle” position of meat packers in the 
current battle between large, strong 
food retailers of all types—independ- 
ent and chain. He noted that pack- 
ers not only compete briskly with 
each other but are the victims of the 
competition between food retailers 
possessing tremendous buying power. 
Volume food retailers of different 
kinds—independent supermarkets and 
superettes (many paticipating in 
group buying) and chains with su- 
permarkets and _ smaller units—are 


as 


al 


35 








Packaging, 


WONDERING WHAT TO DO 


asout Loeade Packages? 


This Great Lakes Junior Wrap-and- 
Shrink Unit is the Answer! 


GY | 
veal : lakes STAMP & MFG. CO. 
~~ 2500 IRVING PARK ROAD, CHICAGO 18, ILLINOIS 


Worlds Largest Makers of Meat Branding and Marking Equipment. 
Labelling and Identification Equipment. 





For wrapping butts, squares, chunks 
and piece items, with junior shrink 
unit for giving handsome, skin-tight 
visibility to wrap. Handles any item 
to half-ham size. Wrapping table has jegted air in turbulent mo- 
film dispensers and heat sealing plates tion to shrink wraps; no 
for two operators; shrink unit takes messy steam or water. In- 
full production of both. Write! 


ae give time savings to repay 
. cost of unit. Ask for details. 


Even items wrapped rela- 
tively loosely in heat-shrink 
film will have skin-tight 
snappy appearance, less 
product shrink, greater 
saleability, after going 
through shrink unit. Once 
wrapped no extra handling 
needed; conveyor’ takes 
packages through tunnel to 
discharge at rear. Uses dry 


sulated to save power and 
refrigeration. Faster ‘‘Non- 
fussy'’ wrapping will alone 












PAPERS FOR MEAT PACKERS FOR OVER 50 YEARS 
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growing more powerful and doing g 
larger and larger share of the bugj. 
ness with consumers. 

Fred Sharpe, director of sales train. 
ing for NIMPA, discussed sales train. 
ing methods during the afternoon, 

Edgar A. Thurman, president and 
general manager of Green Hill, Inc, 
Elliston, Va., was elected president 
of VMPA. Robert McSweeney, vice 
president of Joseph McSweeney & 
Sons, Richmond, was chosen as yice 
president of the group, Fred Camp. 
bell of Williamsburg Packing Co, as 
secretary-treasurer, and A. J. (Jack) 
Jessee of Shen-Valley Meat Packers, 
Inc., Timberville, as the association’s 
representative on the Virginia Live. 
stock Council. New directors of the 
association for 1957-58 are Joe Ry- 
land, Hygrade Food Products Corp, 
Kingan division, Richmond; Roy 
Owenby, Southside Locker Plant, 
Petersburg; L. N. Harrell, Harrell 
Bros., St. Brides, and E. C. Prichard, 


$2,000,000 Packer Claims 
To Be Paid by Argentina 


President Aramburu of Argentina 
has signed a decree settling claims of 
meat packers against his government 
for 80,000,000 pesos, or about $2; 
(00,000, A Thomas Taylor, chairman 
of International Packers, Ltd., Chica- 
go, announced. 

The claims covered a_ period of 
eight years and three months, from 
1946 to 1954, when dictator Juan 
Peron was in power and_ packers 
were under virtually complete govem- 
ment control. Purchase prices, profits, 
labor scales and to whom meat was 
sold were dictated by the regime. 

Unpaid profits were the basis of 
the claims settled by President Aram- 
buru, who succeeded Peron. Of the 
total, International Packers is to re- 
ceive 16,000,000 pesos; Armour and 
Company, 8,000,000 pesos, and Brit- 
ish concerns, 50,000,000 pesos, while 
the remainder will be split among 
other smaller firms. 

Negotiations now are underway to 
settle industry claims for 1955 and 
1956: Signing of the decree, Taylor 
said, is “a very encouraging develop- 
ment in the re-establishment of a 
healthy meat industry in Argentina.” 


Financial Notes 


The board of directors of Wilson 
& Co., Inc., Chicago, a Delaware 
corporation, has declared a dividend 
of $1.0625 per share on its $4.25 pre 
ferred stock for the period from July 
1 to September. 30, payable October 
1 to stockholders of record at the 
close of business September 16. 
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_ NEW EQUIPMENT and Supplies 





Further information on equipment and supplies may be obtained by writing the manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 





—_—_—_—— 


ADJUSTABLE CONVEYOR (NE 401): A flexi- 
ble, neoprene conveyor, developed by Hollymatic 
Corp., is said to take steaks and meat patties from 


the forming unit and move them from two to five 
feet. The self-contained unit, adapted for limited 
space, can be adjusted to different working heights, 





veyor belt. 
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and the arm swings on a pedestal. Available for 
use with this unit is an electronic stacker-counter 
which “counts out” patties in predetermined num- 
bers. The electronic control times the stroke of 
the knockout plate to the movement of the con- 








POSITIVE-SEALING 
SHRINKABLE FILM (NE 
446): This packaging ma- 





terial for wrapping meats, 
cheese and poultry comes 
in roll form and was de- 
veloped by the Cryovac 
Co., a division of W. R 
Grace & Co., to combine 
excellent heat-sealability 
and tight cling. The prod- 
uct has a high degree of 
clarity and transparency, so 
as to provide maximum eye 
appeal for food products. 
The film also offers effective 
resistance to oils, grease, 
acids and alkalis. 
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AIR-CEL CIRCULATING 
UNIT (NE 430): The Dole 
Refrigerating Co. reports 
that this unit when used 
with static plates will in- 
crease the heat transfer co- 
efficient and provide uni- 
form temperatures in any 
refrigerated truck body. The 
moving air, circulated with- 
in the truck body by the 
unit over the holdover 
plates, will insure the even 





distribution of refrigeration 
over the. product. While 
moving, the truck battery 
supplies power; other times 
AC 110V current is used. 


WORLDS HEAVIEST INDUSTRIAL LIFT 


TRUCK (NE 438): This is a high-lift Diesel electric 
platform model capable of handling loads up to 
200,000 Ibs. This unit weighs 77,000 lbs. and the 





truck is 21 ft. 4 in. long. Its carrying platform 
measures 13 ft. by 8 ft., and is designed to provide 
2 ft. 4 in. of lift hydraulically, and is powered by 
an International Harvester Diesel engine-generator 
unit. The truck is driven by four 36-in. diameter by 
16-in. face drive wheels and steers hydraulically. 








PLANT AIR-HANDLING UNIT (NE 440): This 
unit has a capacity of 35,000 cfm. and 58 sq. ft. of 





coil face area covering the cooling range up to 100 
tons. The MZH-580 is the latest addition to the 
Recold Corp. line of air handling and multizone 
equipment, and was designed for large applications. 
The 580 is available in three styles: UV-580, the 
vertical draw-through; unit; UH-580, the horizontal 
draw-through unit and the MZH-580, the blow- 
through unit with the individual] zones. 














Use this coupon in writing for further information on New 
Equipment. Address The National Provisioner, 15 W. Huron St., 
Chicago 10, Ill. giving key numbers only (8-17-57). 
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Tenth ‘Cool’ Exposition 
Scheduled for November 


The tenth Air Conditioning & Re- 
frigeration Exposition will be held 
November 18-21 at the International 
Amphitheatre, Chicago, according to 
R. H. Israel, chairman of the expo- 
sition committee of the Air Condi- 
tioning & Refrigeration Institute, spon- 
sor of the event. 

More than 250 companies will dis- 
play and demonstrate products, using 
over 100,000 sq. ft. of exhibit space. 
Among items to be featured will be 
refrigerating equipment for the food 
processing and marketing fields. 

Meetings of six technical societies 
interested in refrigeration, including 
the American Society of Refrigera- 
tion Engineers and the Refrigeration 
Service Engineers Society, will be 
held during the exposition. 


Missouri Moves to Curb 
Anthrax Disease Threat 


Acting Gov. Edward V. Long of 
Missouri has proclaimed an embargo 
on poultry and livestock shipments 
into Missouri from three adjoining 
Oklahoma counties. 

The ban applies to shipments from 
Ottawa, Mayes and Craig counties 
in Oklahoma where the disease was 





said to be widespread among live- 
stock. The three counties adjoin Mis- 
souri at its southwestern corner. The 
proclamation puts an absolute ban 
on importations from the three des- 
ignated counties but permits ship- 
ments from other points in Oklahoma, 
Kansas and Arkansas under certain 
limitations. 

Shipments from within a radius of 
100 miles of the borders of the three 
counties will be permitted to go 
through if accompanied by an official 
certificate that the livestock or poultry 
is free from anthrax or has not been 
exposed and if a permit authorizing 
entry into Missouri has been issued 
by the state veterinarian. 


Irradiated Foods Are Not 
Near—Refrigeration Man 


Widespread commercial use of 
atomic energy in the preservation of 
perishable foods is “a long way off,” 
according to Dr. C. H. Diehl, direc- 
tor of The Refrigeration Research 
Foundation, Colorado Springs, Colo. 

Dr. Diehl said that there has been 
no marked change in the attitude of 
scientists, food technologists and man- 
ufacturing firms since the 1956 “can- 
vass” was made by TRRF, the re- 
sults of which were not optimistic 


for the commercial use of irradiated 
foods in the near future. 

“The scientific progress that is be- 
ing made is highly significant,” Dr, 
Diehl said, “but the economic and 
the engineering aspects of these ad- 
vances still remain to be evaluated 
and developed in an industrial sense, 
to say nothing of the public health 
aspects of eating irradiated foods, 
which may not, however, have any 
adverse significance for the ultimate 
consumer. 

“TRRF says again it is not likely 
that irradiation in any foreseeable 
future will eliminate the need for 
refrigeration of all commodities. In 
fact, when pasteurizing doses are used 
to control surface bacterial growth, as 
seems much more feasible at present, 
the product then requires subsequent 
refrigeration at cooler level.” 


SBA Loans to Small Firms 
Increase 85% in 1957 Year 


Loans to small firms approved by 
the Small Business Administration 
during the fiscal year ended June 30 
were up 85 per cent over 1955-56, 

The agency approved 3,536 loans 
to small firms for a total of $159, 
095,000, which compares with 1,915 
loans totaling $81,977,000 approved 
during fiscal 1956. 
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10 Good Reasons 
for Using 
CAINCO 





Albulac’ 














n all selections and grades, 
s. We would welcome 


of working with you. 





Binds Low Protein Meats! 
Solidifies Under Heat! 

Holds Shrinkage to a Minimum! 
Improves Shelf Life! 


Minimizes Jelly Pockets! 

© Stabilizes Water and Fat! 

© Increases Yield! 

© Improves Sausage Texture! 

e Supplements Natural Albumen! 
© Controls Moisture! 


CAINCO ALBULAC IS A HIGH ALBUMEN EXCEPTION- 
ALLY ADHESIVE . .. SPRAY DRIED... PURE MILK PRODUCTI 


Manufactured Exclusively for 


CAINCO, INC. 


Seasonings and Sausage M ers Specialties 


222-224 W. KINZIE e CHICAGO 10, ILL 
*Powdered Milk Product 
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PRIVATE LABELS are examined by Mrs. Ernest J. Lichtenstein and 3l-year veteran Joseph Wilczynski. 


Firm Banks All on Meat in Cans 


ITHIN the past vear, Monroe 
W Packing Co., Gary, Ind., has 

refurbished its plant and con- 
centrated on its specialty, canned 
meats. Founded in 1923 when its 
present president, Ernest J. Lichten- 
stein, was one of the partners, the 
firm at first conducted a general meat 
packing enterprise. 

By degrees it shifted to sausage pro- 
duction; then in World War II vears 
the organization again changed its 
emphasis to canning meats. 

During the past eight years under 
the management of the Lichtenstein 
family, which has acquired control 
of the corporation, canned meats— 
with chili, potted meat and vienna 
sausage as the major items—have rep- 
resented the plant’s entire output. 

Naturally, the change called for 
a major revamping of the layout of 
the Monroe plant. 

The plant has a frontage of approxi- 





mately 180 ft. x 135 ft. Occupying 
the center of this space is the cooler 
area, and around it in a progressive 
U-pattern the processing operations 
are conducted. In the past year the 
firm has added a three-car capacity 
freezer on the basement level. While 
this area is reached by a hoist, meats 
are not moved into it unless they are 
to be held in temporary storage. Meat 
moving into production goes into a 
fresh meat cooler on the first floor. 

Within the past year, the entire 
manufacturing room has been tiled 
to work height, and the balance of 
the wall and ceiling has been painted 
a pastel brown. The retorting room 
also has been painted, and manage- 
ment intends to refurbish the walls 
of the other processing departments 
in the near future. 

At the front of the processing de- 
partment is the new General Ma- 
chinerv Hydrauslicer. Meats, after 
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they have been tempered in the 
cooler, are sliced and then moved to 
the grinder. By tempering and slicing 
frozen meat, management believes, 
the soluble proteins are retained 
within the meat and at the same 
time grinding is facilitated. Thinner 
slices of frozen meat can be loaded 
more readily into the throat of the 
grinder and tempered meats are 
ground faster, explains Lichtenstein. 

In the same area, the firm has a 
Buffalo laboratory model combina- 
tion grinder and cutter, which is used 
in the batching of test lots. 

From the grinder, the meat moves 
to the mixer if mixing is required 
and then to the Boss Chop Cut unit. 
In this manufacturing room are three 
Buffalo stuffers. The mixer and 
grinder also are Buffalo units. 

When Vienna sausage is being 
produced, the strands are placed 
on cages that are moved directly to 


VIEWS OF newly-refurbished areas show (I. to r.): the chopper, bank of stuffers and the potted meats department at Steel City canning plant. 

















FAMILY WORKS together in scheduling next week's production. Here, Mrs. Ernest Lichten- 
stein hands tally ticket to husband while daughter, Karen, and son, Julius look on. 


the stuffing area. Overhead trackage 
runs parallel to the stuffing table. 
minimizing the handling of this long 
strand product. 

If corned beef or chili are being 
manufactured, a Food Machinery & 
Chemical filler stuffs the cans, which 
are then conveyed to a capping ma- 


of this product is 22,000 cans per day. 
From the manufacturing room, cage 
lots of Vienna sausage move to the 
Partlow controlled smokehouses and 
from here, after a short cold shower 
for a pull-down of the basic heat 
load, to the holding cooler. 

The chilled strands are cut in a 





by hand in cans that travel by cop. 
veyor to the Continental Can clos. 
ing machine. This line has a capacity 
of 35,000 tins per day. : 

The potted meat department o¢. 
cupies the rear of the plant. Here 
stainless steel cookers have bee, 
added along with a conveyor and 
scale for conveyorized batching of 
the cooked product. The cooked 
meats are placed in proper ratio jp 
stainless steel pans and moved 
the conveyor to a Chop Cut, which 
discharges into a stainless steel screy 
conveyor that feeds a high speed Fy 
& C filler. The cans are brought to 
this station via an overhead sterilizer, 
The filled units move to a Continental 
Can closing machine. This line has q 
maximum output of 80,000 cans of 
potted meat per day. 

Since the cook is essentially a pre. 
cook that takes some of the moisture 
out of the meat, by careful produc. 
tion scheduling the batching, grinding 
and filling operations are coordinated 
to keep this equipment working at an 
optimum level, says Litchenstein. 

All canned products move to a 
central retorting room. Tavlor instru. 
ments ‘monitor the three Berlin verti- 
cal retorts. The product is processed 
and chilled in the same retort. 

After chilling and drving, the cans 

































chine. The firm’s potential output 











EDWARD KOHN Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YArds 7-3134 


SPECIALIZING IN 


BONELESS VEAL 


WISCONSIN MILK FED 


LEGS - CLODS - ROLLS 


STRIPS — CARCASS 
* 


CUSTOM PACKING FOR 


FROZEN FOOD PROCESSORS 


LTL ORDERS INVITED 









revolving rotor cutter and packed are transported to the labeling de. 











GOVERNMENT-INSPECTED 


MEAT PACKING 
PLANT IN DETROIT 


TO BE SACRIFICED FOR QUICK SALE 





Reinforced concrete building, 188,000 sq. ft. on 3.65 
acres in S. W. Detroit’s trucking and food center, 412 
miles from city center, excellent condition. Separate 
garage, machine shop and auxiliary buildings. Rail sid- 
ings to covered docks. Truck terminal, covered dock, 8 
trucks, large yard enclosed 12 ft. brick wall. Close to 
seaway. 


Modern steam heating and electrical systems. Contains 
general and shipping offices, chemical laboratory, power- 
house, 32,000 sq. ft. refrigerated area, locker rooms, 
cafeteria, etc. 


Plant has most modern equipment and machinery for 
meat packing. 
APPRAISAL VALUE $2,000,000.00 


ANY REASONABLE OFFER ACCEPTED FOR PLANT 
AND EQUIPMENT TOGETHER OR SEPARATELY 











Purchase terms arranged to suit responsible buyer. For 
detailed information or arrangements to view, write or 
phone Mr. John MacKellar, Detroit Packing Company, 
1120 Springweils Avenue, Detroit 9, Mich. Telephone 
Vinewood 2-3500. 
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AND 


consumer acceptance 


Packers have found that the benefits of Curafos in pumping 
pickle—that is, the better, brighter color and the higher reten- 
tion of natural juices in the lean meat fibers—are keenly appre- 
ciated by the consumer. 

Homemakers like the appetizing color, and they are amazed 
at the results when they bake a canned or smoked ham that has 
been cured with Curafos. When the housewife cooks a Curafos- 
cured ham—the loss of juices is much less than with conven- 
tionally cured meats. Soluble proteins, flavor enriching minerals, 
important vitamins—all stay in the ham instead of appearing 
as useless “stock” in the bottom of the baking pan. 

The result is a more succulent, better look- 
ing, more flavorful ham that is actually richer 
in food values. No wonder housewives come at 
back for more Curafos-cured hams. FAT 















FAT JUICE |/7 
CALGON a 
COMPANY = 
A DIVISION OF HAGAN CHEMICALS & CONTROLS, INC. “Stock” from ham, “Stock” from ham, 
HAGAN BUILDING, PITTSBURGH 30, PENNSYLVANIA CURAFOS-cured regular cure - 
DIVISIONS: CALGON COMPANY, HALL LABORATORIES 


(These were “paired” hams, i.e. 
the right and left hams from the 


% same hog handled the same ex- 
a cept for addition of Curafos.) 
él This sh h 
t. 8 - shows what happens 
% at oD when the homemaker bakes 
my I _ d\& = a ham. The loss of natural 
rs. -— EN juices is substantially re- 


duced in the Curafos-cured 
ham. Important food and 
flavor elements, including 
soluble proteins, minerals 
and vitamins, are lost with 
the juices. 
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partment in the caster-equipped re- 
tort baskets. The baskets are dumped 
with a hoist onto an unscrambling 
table that feeds a high speed label- 
ing machine and cans then go to 
caser and sealer. Lithographed cans 
go directly to caser and sealer. 

Much of the firm’s production 
moves under private label and a 
sizable portion is exported. The plant 
is under federal inspection. 

Mrs. Emest J. Lichtenstein assists 
her husband in the management of 
the business. As vice president, she 
does much of the firm’s selling and 
raw material purchasing and manages 
the office. A son, Julius, is assistant 
production manager. 

Management believes canned meat 
offers the consumer a nutritious and 
economical food. The periodic up- 
ward surges in meat prices often put 
a squeeze on profits of a canner, 
who produces for a relatively stable 
selling price, observes Mrs. Lich- 
tenstein. Emest Smith is plant su- 
perintendent. The firm is developing 
several new canned meat items. 


MIB Limits Approvals of 
Some Label Illustrations 


Use of illustrations on labels for 
certain meat food products is the 
subject of Meat Inspection Division 


Memorandum 248. The memo reads: 

“A thorough field investigation has 
been made following the receipt of 
complaints that illustrations on labels 
for certain products are misleading. 
This refers particularly to products 
which are similar in appearance but 
s:gnificantly dissimilar in composition. 

“The findings indicate that a label 
may be misleading even though the 
illustration on the label is representa- 
tive of the product on which it is 
used. This may be the case when the 
illustration could represent another 
product of a different class and of 
greater value. Accordingly, approvals 
for labeling materials in this cate- 
gory are hereby limited to cover use 
only of present inventories.” 


‘Pot-of-Gold’ Meeting Set 
By Freezer Provisioners 


The 18th annual convention for 
locker and freezer provisioners will 
be held September 15-18 at the Hotel 
Leamington, Minneapolis. The meet- 
ing, billed this year as an international 
convention, is expected to attract op- 
erators of locker plants, frozen food 
centers, freezer food supplying es- 
tablishments, and food plants from 
many of the Canadian provinces as 
well as from every state in the U. S. 

The theme of the Minneapolis con- 


| 
| 
} 
| 


clave will be “Finding the Pot-oft 
Gold,” and during the period of the 
meeting some conventioneer will ac- 
tually win a pot full of coins (as many 
as he can carry over a course). 

The National Institute of Locker 
and Freezer Provisioners, sponsor of 
the convention, reports that this vear’s 
show will feature a divided program, 
one for service-type locker plant op- 
erators and one for people who op- 
erate freezer food supply and food 
plan plants. Several meat packers will 
be among the 41 suppliers with ex- 
hibits. This year’s convention again 
will feature a national ham contest, 





Michigan Farm Products 
Storage Measure Upheld 


Michigan’s Supreme Court has up- 
held the constitutionality of a 1956 
state law exempting farm products in) 
storage from city assessments. 

The ruling was given in a test case 
which originated when the Detroit 
board of assessors sought to include 
on assessment rolls farm products 
held in storage at a U.S. Cold Storage 
Corp. warehouse in Detroit. 

In a majority opinion written by 
Justice Edward M. Sharpe, the high | 
state court upheld the validity of the 


law, which is aimed at encouraging \ 


the flow of commerce into Michigan. 










The ham that’s 
already 
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... for full, mellow 
flavor and aroma! 


Morrell or 


BY JOHN MORRELL & CO., OTTUMWA, IOWA + SIOUX FALLS, SOUTH DAKOTA 
ESTHERVILLE, IOWA +» MADISON, SOUTH DAKOTA 


Processors of fine quality Ham... Bacon... Sausage... Canned Meats... Pork... Beef... Lamb | 










2518 Holmes St., Kansas City 8, Mo. 


A 
ha 
Cc) 
i 


STUNNING PISTOL 


Famous CASH-X captive bolt pis- 
tol. No recoil, no misses. Blank 
cartridge drives bolt just far 
enough to cause instant stunning. Bleed- 
ing is rapid and thorough. Proved by 
30 years of increasing popularity. Pistol 
is safe and easy to use. 


Write for free illustrated folder. 


EQUIPMENT AND SUPPLIES 
FOR THE MEAT INDUSTRY 


Phone Victor 2-3788 





E-Z-CUT 
HAM 


©1955, John Morrell & Co. 





WARNER JENKINSON MFG., CO. 
2526 Baldwin St. ° 
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CERTIFIED 
CASING 
COLORS 






St. Louis 6, Mo. 
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RECENT PATENTS 


The data listed below are only 
a brief review of recent patents 

rtinent to the readers and sub- 
scribers of this publication. 

Complete copies of these pat- 
ents may be obtained by writing 
to the Editorial department, The 
National Provisioner, and remit- 
ting 50c for each copy desired. 
For orders received from outside 
the United States the cost will be 
$1.00 per copy. 











NO. 2,795,816, HAMBURG 
PATTY-MAKING MACHINE, pat- 
ented June 18, 1957 by Carl F. 
Spang, Wellesley, and Charles E. 





Clarke, Winchester, Mass., assignors 
to Needham Manufacturing Company, 
Inc., Needham Heights, Mass., a cor- 
poration of Massachusetts. 

This is an attachment for meat 
grinders to form patties of desired 


size and thickness. There are 16 
claims for this patty-making machine. 


No. 2,798,812, PROCESS FOR 
IMPROVING COLOR OF ANIMAL 
MATERIAL. patented July 9, 1957 
by Alfred L. Savich, Chicago, and 
Clarence E. Jansen, Palos Heights, 
Ill, assignors to Swift & Co., Chicago, 
Ill, a corporation of Illinois. 

More specifically, the process is 
for prolonging the color life of the 
oxy heme pigments of fresh meat in 
the presence of oxygen, comprising 
treating the meat with a small but 
perceptible quantity of an antibiotic 
consisting of chlortetracycline, oxy- 
tetracycline, or chloramphenicol, and 
a small but perceptible quantity of 
ascorbic acid or its edible salts. 


No. 2,799,589, PACKAGING 
(VACUUM), patented July 16, 1957 


by Sanford R, Grinstead, Whiting, 
Ind., and John B. Hanner, Stockton, 
Calif., assignors to Swift & Co., Chi- 
cago, Ill., a corporation of Illinois. 
The method of preparing packages 
of product sealed in a thermoplastic 
packaging material is disclosed and 
includes placing the product within 
the material, vacuumizing the space 
within the material, preheating the 
material to render the material more 
pliant, thereafter clamping the edges 
of the material to produce a fluid 
tight joint, applying a fluid pressure 
to the outer surface of the material 
greater than that existing on the inner 
side to draw the pliant material about 
the product, and sealing the edges. 


NO. 2,794,544, PACKAGE OF 


ARTIFICIAL SAUSAGE CASINGS, 
patented June 4, 1957 by John W. 





Firth, Chicago, Ill., assignor to Tee- 
Pak, Inc., Chicago, Ill., a corpora- 
tion of Illinois. a 

More specifically, the inventor pro- 
vides a carton for package of casings 
as disclosed in patent No. 2,181,329, 
issued Nov. 28, 1939, having means 
for determining the proper size of 
stuffing horn to be used with the 
casing strands of the package, as 
well as the correct diameter of the 
pre-linked casing and the length of 
the links. 


No. 2,796,901, GRINDER FOR 
FROZEN MATERIALS, patented 
June 25, 1957 by Paul Autio, resid- 
ing in Astoria, Oregon. 

The grinder is said to be particular- 
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ly useful for preparing large chunks 
and blocks of frozen or partially frozen 
meats to provide meat suitable for 
feeding, for instance, to fur-bearing 
animals raised at ranches. 
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No. 2,799,877, MEAT CLEANING 
MACHINE WITH BRUSH SCRAP- 
ER, patented July 23, 1957 by Ken- 
neth H. Scott, Oklahoma City, Okla. 








A machine for cleaning the surfaces 
of meats after cutting is disclosed in- 
cluding a rotating brush and a brush 
cleaning structure for cooperation 
therewith. 


No. 2,790,993, BEEF TONGUE 
MOLDS, patented May 7, 1957 by 
Milton Berk, Englewood, N. J. 
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Inclined straight slides are pro- 
vided, one above another and sup- 
ported by a frame carried by an over- 
head rail. The slides are adapted to 
support and retain removable trays 
carrying the tongues. 


No. 2,801,180, METHOD OF 
MAKING A FOOD PACKAGE, pat- 





ented July 30, 1957 by Herbert Rum- 
sey, jr., Rochester, N. Y. assignor 
to Glaz-Wrap Packaging Co., Passaic, 
N. J., a corporation of New Jersey. 

After the food is wrapped in a 
sheet of thermoplastic wrapping ma- 
terial which is impermeable to air 
and water and which is of the type 
which shrinks when subjected to an 
elevated temperature, the wrapper is 
heat-shrunk by a liquid covering while 
the ends of the wrapper are open 
to drive off air bubbles, and finally 
the ends are closed securely. 
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Meat Production Larger Last Week 


Meat production recovered last week after declining the week before 
to one of the lowest levels of the year. Volume of output rose 7,000- 
000 Ibs. to total 361,000,000 Ibs. for the period, but failed to come 
up to last year’s production of 374,000,000 Ibs. for the same August 
week. Slaughter of cattle and hogs increased, while that of calves held 
steady and sheep kill declined. Slaughter of all animals, however, was 
smaller than last year. Slaughter of cattle rose by about 5,000 head 
for the week, but trailed last year’s count by about 3,000. Hog slaugh- 
ter gained 40,000 for the week, but fell short of last year’s count by 
about 41,000 head. Estimated slaughter and meat production by classes 





appear below as follows: 








BEEF 
Week Ended Number Production 
M's Mil. Ibs. 
Aug. 10, 1987 204.0 
Aug. 3, 1957 . 201.4 
Aug. II, 1956 210.6 
VEAL 
Week Ended Number Production 
M's Mil. Ibs. 
nm. eT... . 135 18.8 
Aug. 3, 1957 .. ae 18.4 
Aug. II, 1956 a 20.4 


1950-57 HIGH WEEK'S KILL: Cattle 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
369,561. 
1950-57 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
AVERAGE WEIGHT AND YIELD (LBS.) 


137,677. 
dee CATTLE 
— Live Dressed 
8 SE ee | to —— 523 
aoe. i) eae: | 523 
as — 536 
Week Ended CALVES 
ive Dressed 
mie ee 139 
Aug. 3, 1957 . ; ; . 245 136 
Ee COM 142 


PORK 
(Exel. lard) 
Number Productio 
M's Mil. Ibs. 
955 127.1 
915 123.1 
9% 130.4 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. ibs. Mil. Ibs. 
260 11.4 361 
265 11.4 354 
293 12.8 374 


HOGS 
Live Dressed 
239 133 
241 134 
235 131 
SHEEP AND LARD PROD. 
LAMBS Per Mil. 
Live Dressed cwt. 
91 44 plat 36.3 
90 43 sees 34.8 
91 aa 14.3 33.4 








Commercial Meat Production in June 
Down 11% Since May, 7% Below Year Ago 


RODUCTION of meat in com- 

mercial slaughter plants declined 
in June, volume falling 11 per cent 
to 1,915,000,000 Ibs. from May out- 
put of 2,163,000,000 Ibs. and 7 per 
cent below last year’s June production 
of 2,059,000,000 Ibs., according to 
the Crop Reporting Board. Slaughter 
of all livestock was down from the 
month before and below that for 
June last year. Commercial slaughter 
does not include butchering on farms 
or ranches. 

Aggregate volume of meat pro- 
duced in the first six months of the 
year totaled 12,676,000,000 Ibs., or 
about 4 per cent less than the 13,- 
233,000,000 Ibs. produced in the 
same period of last year. Beef com- 
prised 6,873,000,000 Ibs. of the six- 
month total; veal, 689,000,000 Ibs. 
pork, 4,756,000,000 Ibs., and lamb 
and mutton, 358,000,000 Ibs. Com- 
parable totals last year were: beef, 
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6,936,000,000 Ibs.; veal, 692,000,000 
lbs.; pork, 5,243,000,000 Ibs., and 
lamb and mutton, 368,000,000 Ibs. 
Lard production for the six months 
was 1,231,000,000 Ibs. compared with 
1,343,000,000 Ibs, last year. 

Beef production in June at 1,085,- 
000,000 Ibs. indicated a 10 per cent 
decline from May output of 1,201,- 
000,000 Ibs. and a 7 per cent drop 
from June 1956 volume of 1,173,000,- 
006 Ibs. Cattle slaughter for the 
month numbered 2,074,300 head 
compared with 2,250,600 in May and 
2,218,900 head in June last year. 
Average liveweight of cattle in June 
was 943 Ibs., or 15 Ibs. lighter than 
in May and 9 Ibs off the June 1956 
weight. 

June calf slaughter yielded 114,- 
000,000 Ibs. of veal compared with 
117,000,000 Ibs. in May and 123,- 
000,000 Ibs. in June of last year. 
Slaughter of the young bovines at 


870,100 head was down considerably 
from the May count of 933,700 and 
the June 1956 kill of 946,800 head, 

Pork production in June amounted 
to 663,000,000 Ibs. This volume was 
16 per cent smaller than the May 
volume of 785,000,000 Ibs. and 7 per 
cent below last year’s June total of 
711,000,000 Ibs. Production of lard 
amounted to 174,000,000 Ibs. com. 
pared with 211,000,000 Ibs. in May 
and 180,000,000 Ibs. in June 1956, 
Commercial packers butchered 4. 
794,600 hogs in June as against the 
May kill of 5,867,400 and 5,177,200 
head in June last year. Hogs averaged 
248 lbs. liveweight in June, 7 |bs, 
heavier than the month before and 
3 Ibs. heavier than last year, and 
yielded 14.7 Ibs., 14.9 Ibs. and 142 
Ibs. of lard per cwt., for the three 
periods respectively. 

Output of lamb and mutton de. 
clined 12 per cent to 53,000,000 Ibs. 
from May volume of 60,000,000 Ibs. 
but was slightly larger than the June 
1956 volume of 52,000,000 Ibs. 
Slaughter of the animals in June num- 
bered 1,185,600 head as against 1, 
286,500 in May and 1,231,300 in 
June last year. 


AMI PROVISION STOCKS 


Pork stocks, as reported to the 
American Meat Institute, totaled 
129,100,000 Ibs., on Aug. 10. This 
was 25 per cent below the 171,700, 
000 Ibs. in stock a year earlier. 

Stocks of lard and rendered pork 
fat at 69,500,000 Ibs., compared with 
94,800,000 Ibs. in stock on about the 
same date a year earlier. 

The accompanying table shows 
stocks as percentages of holding two 
weeks before and a year earlier. 

Aug. 10 stocks a8 


percentages of 
inventories on 


July 27 Aug. 11 
HAMS: 1957 1956 
Geped, ees. oda anata 108 66 
Frozen for cure, S.P.-D.C..... 82 110 
NE, HI cai. din ong nen Sivas as 92 85 
PICNICS: 
Oeret, G.PAB.0. ..0s.ssienss 109 66 
Frozen for cure, S P.-D.C.... 83 88 
DOtAT THOMICE oo ees 91 78 
BELLIES: 
7 ASS eer reser 89 
Frozen for cure, D.8. ........ 67 26 
Cured, BPi-D.0. oisscees>s« ‘ 72 
Frozen for cure, 8.P.-D.C.... 79 55 
OTHER CURED MEATS: 
Cured and in cure .......... 103 88 
Frozen for cure ............- 85 87 
UtGE OUCH oc sake cies asia 95 88 
FAT BACKS: 
Onped DNs sg sew sss sola clcatie 102 81 
FRESH FROZEN: 
Loins, spareribs, neckbones, 
trimmings, other—Total ... 82 87 
TOT. ALL PORK MEATS .... 88 cb) 
LARD EB BoP. ec ick wen kp's 95 13 
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USDA Sees Livestock Prices 
Holding Line; Less Meat Used 


Price gains scored by meat animals 
this year are likely to be maintained 
through at least much of 1958, the 
US. Department of Agriculture has 
predicted. This was based on declin- 
ing cattle numbers, level hog produc- 
tion and likelihood of continued strong 
consumer demand for meat. Cattle 
saughter dropped below a year earlier 
this spring and probably will continue 
under 1956 the rest of 1957. 

The price level should hold up well 
and may possibly rise further. Usual 
seasonal price changes will likely 
occur. Fed cattle prices may hold 
their improved level or perhaps rise 
some, the USDA indicated. 3 

seef consumption per person for 
1957 has been forecast at 83 Ibs., 
down from 85.4 lbs. in 1956, and 
pork consumption at 63 Ibs. compared 
with 67.5 Ibs. last year. Because of 
decline in cattle and hog marketings, 
consumption of meat per person is 
expected to drop about 8 Ibs. below 
last year's record 167 Ibs. 


Terramycin Reduces Liver 
Abscesses In Beef Trials 


A year-long series of beef feeding 
trials in 57 counties in the Sioux 
City area indicates that a broad-range 
antibiotic in feed has produced near 
sensational results in reducing losses 
due to liver abscesses. 

Results of tests on 14 separate lots 
of animals—a total of 759 head— 
which had received Terramycin show- 


ed that upon slaughter only five livers 
were condemned by federal inspectors 
because of abscesses. 

Data were obtained by representa- 
tives of Chas. Pfizer & Co., Inc., 
from eight different buyer-packer 
firms operating in the area. Packers 
were impressed by the fact that the 
percentage of liver abscesses in the 
trial animals had been reduced to 1 
per cent. It is not unusual for con- 
demnations to run 10 per cent higher 
in untreated animals, Pfizer pointed 
out. 

A veterinarian at a midwest packing 
plant reported that his company in 
a normal day may average 60 to 80 
livers condemned from a run of 600 
to 700 head of cattle. Sometimes, he 
said, the rate of condemnations is 
much higher than that. By rough 
estimate, a condemned liver means 
a loss at the packing house level of 
between $4.50 and $5. 


Meat Index Swings Upward 


Wholesale prices on most consumer 
commodities swung back upward last 
week from the declines of the week 
before, the Bureau of Labor Statistics 
has reported. The index on meats 
rose to 98.7 from 96.3 for the previous 
week, while the average primary mar- 
ket price index equalled its record 
high of 118.0 after dipping to 117.9 
the week before. Current indexes were 
calculated on the basis of the 1947-49 
average of 100 per cent. For the 
corresponding week last year, meats 
were at 82.4 and all commodities at 
114.2 per cent of the base rate. 


U. S. Lard Exports Down 15% 
In First Half This Year. 


United States exports of lard dur- 
ing January-June of this year at 296,-- 
600,000 lbs. were down 15 per cent 
compared with 349,000,000 lbs. 
shipped during the corresponding pe- 
riod in 1956. U. S. lard exports have 
picked up considerably in the last 
three months, since they were running 
23 per cent behind the comparable: 
1956 period at the end of the first 
quarter, and only 15 per cent at the 
half. 

The principle reason for the overall 
decline in our foreign lard trade was 
higher prices, increased domestic use 
of lard in shortening, and a sharp drop 
in exports under Public Law 480, the 
Foreign Agricultural Service said. 


Argentine Meat Exports 
Continue Large This Year 


Argentine meat exports in the first 
six months of 1957 were an estimated 
795,855,000 Ibs. up by about 33 per 
cent from shipments for the same 
period 1956, when they were 598,- 
379,000 lbs. This year’s meat exports 
were also about 81 per cent above 
1955. 

Factors which contributed to the 
increase in production and exports of 
meats during the first half of 1957 
over the previous two years were de- 
valuation of the peso, the increased 
demand from abroad, and the rela- 
tively good pasture conditions. 

The U. S. imports considerable 
amounts of canned Argentine beef. 





DOMESTIC SAUSAGE 


DRY SAUSAGE 















SAUSAGE CASINGS Hog egy oe P — 
(Iel prices, 1b.) (lel prices) (1.¢.1. prices quoted to manu- Seale, me CEE soe des 28@ 
Pork sausage. bulk Cervelat, ch. hog bungs 96@ 98 facturers of sausage) @ 
Ti an 44 @soy% -‘Thuringer .............4 54@ 56 Sei aaaiadies 
Pork saus., sheep casing, Farmer ..........---+- 81@ 83 Clear, 29/35 mm. .....1.05@1.35 
1-lb ke 61 @68 pe | OE oe eee 83@ 85 Clear, 35/38 mm. . 1.00@1.15 
Frankfurts sheep i B. C, Salami ........... 89@ 91 Clear, 35/40 mm. ..... 85@1.10 
caving, 1-1b. pis 6o @61y%, Salami, Genoa style ....1.00@1.02 Clear, 38/40 mm. ..... 95@1.35 
akfurts, skinless, ~Ss« Cooked salami .......... 50@ 52 Clear, 40/44 mm. .....1.30@1.65 
1-lb. pkge ‘ 48 @5l Pepperoni 4 Clear, 44 mm./up ..... 1.95@2.50 
Pl ate 48 @50 Sicilian ...... i Not clear, 40mm./down 65@ 70 
Bologna, artificial cas....39 @47 neem ‘0 Not clear, 40 mm./up.. 75@ 85 
Smoked liver, hog bungs.49% @55 Bi an a ae aa Beef weasands: 16/18 pany 175@2.30 
Smoked liver, art. cas...42%4@49 No. 1, 24 in./up ...... 12@ 16 a Sows a wens . . 
Polish sausage, smoked.57 @66 SPICES No. 1,22 in./up ..... 9@ 14 
a Eng. lunch spec...63 @71 west within CURING MATERIALS 
} ame oan gg (Basis, Chicago, — barrels, Ex. wide, 2% in./up. .3.40@3.55 Nitrite of soda, in 400-Ib. Cwt. 
Pepper loaf ............ 46% @60% — ee Spec. wide, 2%4/2% in.2.55@2.70 “pbis., del. or f.0.b. Chgo..$11.35 
Pickle & Pimiento loaf. .4114@49 Whole Ground Spec. med., 1%/2% in.1.50@1.60 pyre rfd. gran. nitrate of 
Allspice, prime ..... > = Narrow, 1% in./dn. .. 1.00 Sd So 5.65 
po aero 8 § 
vik z Beef bung caps: Pure rfd. powdered nitrate 3 
SEEDS AND HERBS p> eo . F Clear, 5 in./up ....... i a 2 Soederp eet 8.65 
a Savas... 68 79 Clear, 4%4/5 inch ..... 30@ 32 Salt, paper sacked, f.o.b. 
OF ae ees a Clear, 4/4% inch 2222. 19@ 21 ~ Chgo.. gran, carlots, ton... 30.00 
Wits. treamaee ee eet ene 4:10 Clear, 3%4/4 inch ee 15@ 16 Rock salt, ten in 100-lb. A 
Caraway seed ... 20 25 West Indies ...... st 8.75 Not clear, 4% inch/up. 18@ 21 bags, f.o.b. whse. Chgo.... 28.00 
Cominos seed ... 36 41 East Indies ...... i . Beef bladders, salted: Sugar—- 
Mustard pan Mustard flour, fancy. .. 37 Ti inch/up, inflated .. 18 Raw, 96 basis, f.o.b. N. Y¥.... 6.20 
Taney ......... 28 No. 2 once cece ess . 33 6%4/7% inch, inflated .. 13 Refined standard cane 
yellow Amer... 17 West India Nutmeg. 2.70 5%4/6% inch inflated.. 12@ 13 gran. basis (Chgo.) ...... 9.00 
Oregano hos Paprika, Amer. No.1 .. S F Packers, curing sugar, 100 
a Paprika, Spanish ... .. 88 Pork casings: i " Ib. bags, f.0.b, Reserve, 
Mesvecs, No. 1. 21 25 ios See ass > ™ f+ Po hc RR ret ra Tig.) Wes BOG Ske wacwes cane 8.85 
» NO 4. 20/82 MM. ..cccecccees A 4 
Marjoram, French 69 74 56 32/33 mm. ... ‘113:00@3.20 Dextrose (less 10c): 
Sage, Dalmatian 52 BGGR Wits sos sks ecco 2.35@2.75  Cerelose, regular ............ 7.72 
op Sia ie 65 45 bt Aer res 2.15@2.35 Ex-warehouse, Chicago ..... 7.82 
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BEEF-VEAL-LAMB... Chicago and outside 





CHICAGO 


August 13, 1957 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
Steers, gen. range: (carlots, bard 


Prime, 700/800 ..... 4 
Choice, 500/600 ..... 41 
Choice, 600/700 ..... 41% @41% 
Choice, 700/800 ..... 41% @41% 
Good, 500/600 ...... 38: 
ey 600/700 ...... 38% @38% 
ME wuaeaeasesssawcse 

Commercial cow ....29 2944 


Canner—cutter cow ..2544@26n 


PRIMAL BEEF CUTS 


Prime: 


Rounds, all wts. .... 4914 
Trimmed loins, 

50/70 Ibs. (Icl) ....85 @94 
Square chucks, 

70/80 lbs. ........ 3444n 
Arm chucks, 80/110. 32%n 


Ribs, 25/35 ‘(Icl) ....55 @57 
Briskets eee | 





Navels, No. 1 % 
Flanks, rough No. ae "1914 20 
Choice: 
Hindatrs., 5/800 50% 
Foreqtrs., — 
Rounds, all osecte oa% 
Td, loins, 50/70 ¢ (el): ” Geo 
Sq. chucks, 3444 
Arm chucks, yo7i10.. 32 
Briskets (lel) neanns 28% @28% 
Ribs, 25/35 (Icl) = @52 
Navels, No. 1 18%@19 


Flanks, rough No. 1. [1934 @20 
Good (all wts.): 


WE nb nccdccscese 46 @48 
Sq. cut chucks ...... 32% @34 
Pree rer es 2744 @28 
SN Gna oindsbnewste peel 45 @47 
RD  Seksetascsousee 66 @é69 


COW & BULL TENDERLOINS 


Fresh J/L C-C grade Froz. C/L 
60@63..... Cow; S/Gn. ..... 58 
ae a; BP... 00 73@75 
83@85..... 2 Ae ee 78@82 
1.00@1.02.. Cow, 5/up ..... 85@90 
1.00@1.02.. Bull, 5/up ..... 85@90 
BEEF HAM SETS 
Insides, 12/up ......... 42144 @43% 
Outsides, 8/up ......... 41% 
Knuckles, 7%4/up ...... 42% @43%, 
CARCASS MUTTON 
Choice, 70/down ...... 17 @18 
Good, 70/down ......... 16 @17 
n—nominal, b—bid, a—asked. 


BEEF PRODUCTS 


(Frozen, carlots, 1b.) 


Tongues, No. 1, 100’s. — @24% 
Tongues, No. 2, 100’s.. 19% 
Hearts, regular, 100’s. 23 
Livers, regular, 35/50's. 17% 
Livers, selected, 35/50's 26 
Lips, scalded, 100’s ... 15% 
Lips, unscalded, 100’s.. 12% 
Tripe, scalded, 100’s... 7%@ 8 
Tripe, cooked, 100’s ... 8i4n 
BN PD  Seccccssse 6% 
BMD, BITS  cecesscce 2 
Waser, BOP  occcccce 5ign 


FANCY MEATS 
(lel prices) 


Beef tongues, corned ... 32 
Veal breads, 
ee 1D OB. ccccccee 73 
12 MD. cstsaeteus 91 
Calf pa 4 i: lb./ down 18 
Oxtails, fresh, select 14 


BEEF SAUS. MATERIALS 
FRESH 


Canner—cutter cow 


meat, barrels ...... 34 
Bull meat, eee 
DUNE Naisanacs -.--38 @39% 
= ~ a "15/85 % 
eke pieesecess @29 
jor a. 85/95% 
WREEOIA. .ccccce i rrer: 32% @33 
Boneless chucks, 
PE kctdbsacesecese 35%4 
Beef cheek oe 
trimmed, barrels ... 
Shank meat, bois, SC aheee 1364 @38 
Beef head meat, bbls. 
Veal trim., boneless, 
DAREN inc cccccnccecas 36 @37 
VEAL—SKIN OFF 
(lel carcass prices) 
Prime, 90/120 ...... $44.00@46.00 
Prime, 120/150 ...... 43.00@44.00 
Choice, ‘are 41,.00@44.00 
Choice, 120/150 ...... 41.00@44 
Good, 50/ 90 ....... 35.00@38.00 
Geos, Beye ..ccsee 38.00@41.00 
Good, 120/150 ....... 8.00@41.00 
Stand., all wts, ...... 32.00@38.00 
CARCASS LAMB 
(lel prices, ~~ 
Prime, GO/45) ...ccscces' @51 
co eee bd @49 
ie Ae None qtd 
CONOR, ISRPED.  ivvees ceca 481%, @49% 
Choice, 45/55 ....ccesee 48% @49% 
Choice, 55/65 ......... 464% @47%% 
Good, all Wts. ...ccccees 4344 @44%_ 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


San Francisco 


FRESH BEEF (Carcass): Aug. 13 Aug. 13 
STEER: 

Choice: 

ct , SS $42.00@44.00 $43.00@44.00 

600-700 Ibs. .......... 41.00@43.00 41.00@43.00 
G - 

500-600 Ibs. .......... 38.00@40.00 40.00@41.00 

oe ee 37.00@39.00 38.00@40.00 
Standard: 

350-600 Ibs. .......... 36.00@38.00 34.00@36.00 
cow: 

Standard, all wts. .... None quoted 30.00@32.00 
Commercial, all wts. .. 27.00@29 28.00@30.00 
Welty; all wts,. .....: 26.00@28.00 26.00@ 28.00 
Canner-cutter .......... None quoted 24.00@ 26.00 
Bull, util. & com’l.... 32.00@35.00 29.00@31.00 
FRESH CALF: (Skin-off) (Skin-off) 
Choice: 

200 Ibs. down ........ 41.00@45.00 43.00@45.00 
Good: 

200 Ibs. down ........ 39.00@41.00 38.00@40.00 
LAMB (Carcass): 

Prime: 

RR re 43.00@45.00 40.00@43.00 

ee Sea 40.00@ 42.00 40.00@42.00 
Choice: 

45-55 a ireads dealer 43.00@45.00 40.00@43.00 

ne Le ees 40.00@42.00 40.00@42.00 
Good, all nwa uioeaeee 38.00@42.00 36.00@40.00 
MUTTON (Ewe): 

Choice, 70 lbs./down .. 20.00@22.00 None quoted 
Good, 70 lbs./down .... 20.00@22.00 16.00@17.00 
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No. Portland 
Aug. 13 


$40.00@42.00 
39.00@41.50 


39.00@40.00 
38.00@39.50 


34.00@38.00 


None quoted 

-00@34.00 
28.00@33.00 
27.00@30.00 
34.00@35.00 


(Skin-off) 
39.00@42.00 
36.00@40.00 


40.00@43.00 
39.00@42.00 


40.00@43.00 
39.00@42.00 
37.00@40.00 


16.50@18.50 
16.50@18.50 





NEW YORK 


August 13, 1957 


WHOLESALE FRESH MEATS 
BEEF CUTS 
(1.¢.1. prices) 

Steer: (Western, Cwt.) 
Prime, carc., 6/700.$45.50@47.00 
Prime, carc., 7/800. 44.50@46.00 
Choice, carc., 6/700. 44.50@46.00 
Choice, carc., 7/800. 43.50@ 
Good, carc., 6/700. . 42.00@43.00 
Goed, carc., 7/800.. 41.00@41.50 
Hinds., pr., 6/700.. i A 
Hinds., pr., 7/800.. 55.00@57.00 
Hinds., ch., . 4 
Hinds., ch., 
Hinds., gd., 


Hinds., gd., . 50.00@52. 00 


BEEF CUTS 


(Lc.1. prices) 
Prime steer: 
Hindqtrs., 600/700 ...56 
Hindatrs., 700/800 ...55 
Hindqtrs., 800/900 ...55 
Rounds, flank off ....50 
Rounds, diamond bone, 





Short loins, untrim. ..78 
Short loins, trim. 
Blanks ...ccccccccees 
Ribs, (7 bone cut) . 
Arm chucks 


errr rrr 
PURCRS cccsicccccccsce 
Choice steer: 
Hindatrs., 600/700 
Hindqtrs., 700/800 
Hindatrs., 800/900 
Rounds, flank off 
Rounds, diamond bone, 

Gamk Of cecccccces 51 @53 
Short loins, untrim..69 @77 
Short loins ,trim. ....89 @97 
PRES vcccsccnccvcens 21 @21% 
Ribs (7 bone cut) ...51 @56 
Arm chucks ........ 36 @37 
pO ee 29 @31 
PERO cnsisccssvascsceek Mee 





FANCY MEATS 
(1.¢.1. prices) 


oz. up sine 

Beef livers, selected 
Beef kidmeys ............. 
Oxtails, % Ib., frozen 





LAMB 


(l.c.1. carcass prices, cwt.) 


City 
Prime, 30/40 .........$49.00@58, 
5 ‘ate 





Prime, 45/dn. ........ A 

Prime, 45/55 ...60000 oy td 
Prime, 55/65 ........ 48. 50.00 
Choice, 45/dn. ........ 48. 52.00 
Choice, 45/55 ........ 48.50@52.00 
Choice, 55/65 ........ 48.00@50.00 
Good, 45/dn. ......... 44.00@ 45.00 
Good, 45/55 ......... 45.00@47.0 





VEAL—SKIN OFF 


(1.¢.1. carcass prices) Western 
Prime, 90/120 . 
Choice, 90/120 
Good, 50/ 90 
90/120 
90 





Calf, 200/dn., std. ... 28.00@30.00 





NEW YORK RECEIPTS 


Receipts reported by the USDA 
Marketing Service, week ended Aug. 
10, 1957, with comparisons: 
STEER and HBIFER: Carcasses 

Week ended Aug. 10 ... 11,677 

Week previous ......... 13,434 
cow: 


Week ended Aug. 10... 1,010 

Week previous ......... 747 
BULL: 

Week ended Aug. 10... 427 

Week previous ......... 496 
VEAL: 

Week ended Aug. 10 ... 11,838 

Week previous ......... 9,061 
LAMB: 

Week ended Aug. 10 ... 38,012 

Week previous ......... 33,153 
MUTTON: 

Week ended Aug. 10 ... 498 

Week. PREVIOUS cocccccce 481 
HOG AND PIG: 

Week ended Aug. 10... 8,813 

Week previous ......... 9,609 
PORK CUTS: Lbs. 

Week ended Aug. 10 ... 495,820 

Week previous ......... 558,626 
BEEF CUTS: 

Week ended Aug. 10. 265,169 

Week previous ......... 157,684 
VEAL AND CALF CUTS: 

Week ended Aug. 10 ... 9,550 

Week previous ......... 3,092 
LAMB AND MUTTON: 

Week ended Aug. 10... 2,453 

Week previous ......... eee 
BEEF CURED: 

Week ended Aug. 10 ... 16,373 

Week previous ......... 17,925 


PORK CURED AND SMOKED: 


Week ended Aug. 10 ... 143,786 

Week previous ......... 162,581 

COUNTRY DRESSED MEAT 
VEAL: Carcasses 

Week ended Aug. 10... 4,347 

Week previous ......... 4,247 
HOGS: 

Week ended Aug. 10 ... 5 

Week previous ......... 16 
LAMB AND MUTTON: 

Week ended Aug. 10 ... 21 

Week previous ........ . 42 
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LOCAL SLAUGHTER 


CATTLE: Head 
Week ended Aug. 10 ... 18,500 
Week previous ......... 12,466 

CALVES: 

Week ended Aug. 10... 12,251 
Week previous ......... 12,188 

HOGS: 

Week ended Aug. 10 ... 46,02 
Week previous ......... 43,463 

SHEEP: 

Week ended Aug. 10 ... 39,908 
Week previous ......... 37,796 


PHILA. FRESH MEATS 


August 13, 1957 
WESTERN DRESSED 





STEER CARCASSES: (Cwt.) 
Choice, 500/800 ....$43.50@45.% 
Choice, 800/900 .... 42.50@44.50 
Good, 500/800 . 41.50@43 
Hinds., Choice 53.00@55.0 
Hinds., Good . 51.00@53.00 
Rounds, Choice 52.00@54.00 
Rounds, Good ...... 49.00@51.00 

COW CARCASSES: : : 
Com’l, all wts. .... 31.00@34.% 
Utility, all wts. .. 27.75@31.0 

VEAL (SKIN OFF): 

Choice, 90/120 .... 38.00@41.0 
Choice, bad ag ..+« 38.00@41.0 
Good, me eves 33.00 = 
Good, 90/120 cies 34.00@36.0 

Good, 120/150 ..... 35.00@37.00 

LAMB: 

Ch. & pr., 30/45 ... 49.00@51.0 
Ch. & pr., 45/55 ... 48.00@51.00 
G » SBS occ cece 46.00@48.0 


LOCALLY DRESSED 
STEER BEEF (Ib.): Choice ole 
Care., fred .. 44 Y% 40% 

: BOS 4 40@41% 
Hinds., 5/700" -.. 58@56 poe 


Short loin, untrim. 66@70 
Ribs (7 bone) .. 54@58 


Short plates . 20@23 


1957 








7 


Pa 





2:00@54.00 
9.00@51.00 


'9.00@51.00 
'8.00@51.00 
6.00@ 48.00 


SED 
ice Good 


40% @42 
1 40@41% 
256 50@52 








_PORK AND LARD ... Chicago and outside 





CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, Aug. 14, 1957) 


SKINNED HAMS 


Fresh or F.F.A. Frozen 
ere ye: er 47 
rer Cl 47 
reeetion. he Seceaaeet by 
dasa . eer 
eee pif RAT ig 46% 
39@39%4 ... 29/24 1... 39@39% 
Me -. cece a ee % 
Dake # cinta SO aaa 
MP sass 25/ep, Fe in. .:... 37 
PICNICS 
Fresh or F.F.A. Frozen 
eR ee eee 27% 
Sr | ae 27 
BN ssckes ee 26n 
Fe Fer 241% 
Daeteneees 2/14 ......... 2384%n 
Bite. S/up, Hse im. ...... 23% 
FAT BACKS 
Fresh or Frozen Cured 
a n.d ioniane 13 
a ee 15 
BEM occas 10/12 16% @17 
RE cat san es ) ho. ee are 17 
er PE icdvesass 17% 
Ss 18% 
SD sada SA 8% 
eee EE so ceiccnians 18% 


_n—nominal, b—bid, a—asked. 


BELLIES 
Fresh or F.F.A. Frozen 
ee Cores 39n 
Me ohenanaes Ree 39 
We. Gcdetonnd eee 39 
Me -sivnneeas BS AR 39% 
Oe éadwebces are 39 
Mo cesaacess Pre 39 
er ee TIPO cv esc cans 39 
Gr D.S. Clear 
ae pity eee 3214n 
eee eee EE ined as a 2% 
TE. sescuns TRAE iets anes 30% 
Uiis aw ces BORD oi ccc vcve SER 
pe RT ere 30 
|, eee Ge ou sinaces 26% 
FRESH PORK CUTS 

Job Lot Car Lot 
47... 2. Tete, BEARR. on cc ccce 45 
47... Betas, 196. ...ccees 45n 
....: Se, TOPRO co co etcus 41 
40.... Loins, 20/up ..... 39@40 
pay 5 , ae, ore 37% 

34@35 Butts, 8/12 ......... 3344 
34@35 Butts, SIGE. cv icowiace 33% 
46@47 Ribs, 3/dn. ......... 44 


56... SG. ic ccc cemne 33 
26.... Ribs, 5/up 
OTHER CELLAR CUTS 


Fresh or Frozen Cured 
26... Square Jowls ......... ung. 
23... Jowl Butts, Loose .... 23 

23%n Jowl Butts, Boxed ... unq. 





LARD FUTURES PRICES 


NOTE: Add \%c to ag price quo- 
tations ending in 2 or 7. 


FRIDAY, AUG. 9, 1957 


Open High Low Close 
Sept. ee 12.92 12.80 12.87 
-87 -85 
Oct. 13.00 13.10 138.00 13.02 
Nov. 12.70 12.72 12.60a 12.72 
Dec. 12.90 12.97 12.85 12.97 
WR... 12.85 12.70 12.85a 


Sales: 5 5,600, 000 Ibs. 

Open interest at close Thurs., 
Aug. 8: Sept. 774, Oct. 289, Nov. 
164, Dec, 244, and Jan. 55 lots. 


MONDAY, AUG. 12, 1957 


Sept. 13.05 13.35 13.00 13.27 
-10 

Oct. 13.25 13.50 13.17 13.42b 

Nov. 12.95 13.70 12.85 13.10b 

Dee. 13.17 13.40 13.05 13.37 

Jan. 12.97 13.30 12.97 13.30b 


Sales: 12,040,000 Ibs. 

Open interest at close Fri., Aug. 
9: Sept. 761, Oct. 294, Nov. 163, 
Dee, 253, and Jan. 58 lots. 


TUESDAY, AUG. 13, 1957 
Sept. 13.25 13.25 12.97 13.00 


-12.97 
Oct. 13.42 13.42 18.15 13.17 
-40 -15 

Nov. 13.10 13.10 12.92 12.97%b 
Dec, 13.87 13.42 18.25 18.27 
“20 

Jan. 13.25  13.37b 18.20a 13.27a 


Sales: 8,000,000 Ibs. 

Open interest at close Mon., Aug. 
12: Sept. 734, Oct. 342, Nov. 173, 
Dee. 261, Jan. 66. 


WEDNESDAY, AUG. 14, 1957 


Sept. 13.05 13.05 12.92 13.00 

Oct. 13.20 13.25 13.10 18.17 
-22 

Nov. 13.00 13.00 12.92 12.95 

Dec. 18.27 13.35 18.25 18.30 

Jan. 13.20 13.35b 13.20 13.35b 


Sales: 8,000,000 Ibs. 

Open interest at close Tues., Aug. 
13: Sept. 710, Oct. 344, Nov. 171, 
Dec, 258, and Jan. 66 lots. 


THURSDAY, AUG. 15, 1957 





Sept. 12.97 13.10 12.85 13.10 
-07 
Oct. 13.12 13.25 13.05 13.20b 
Nov. 12.85 138.00 12.85 12.97a 
Dee. 13.25 13.40 18.20 18.35b 
Jan, 13.25a 13.32 18.30 13.30 


Sales: 4,000,000 Ibs. 

Open interest at close Wed. Aug. 
14: Sept. 710, Oct. 344, Nev. 171, 
Dec. 258. and Jan. 66 lots. 
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CHGO. FRESH PORK AND 
PORK PRODUCTS 
August 13, 1957 





(lel Ib.) 
Hams, skinned, 10/12... 51 
Hams, skinned 12/14... 51 
Hams, skinned, 14/16... 51 
Picnics, 4/6 Ibs. ...... 281, 
Pienics, 6/8 Ibs. ...... 2814 
Pork loins, boneless .. 62 
Shoulders, 16/dn. loose. 34 
(Job Lots) 
(Lb.) 
Pork Wiver® ...ccccccces 15 
Tenderloins, fresh, 10’s.73 po 
Neck bones, bbls. 13 @14 
Ears, 30’s ...... a 11 
Feet, s.c. bbls. 7 @ 8 
CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To sausage manufacturers in 
job lots only) 
Pork trim., 40% 


TGA, DEPTOIR. occ ce nos 2714 @28 
Pork trim., 50% 

lean, barrels «........ 31 
Pork trim., 80% 

lean, barrels ......... 86 @36% 
Pork trimmings, 

95% lean, barrels .... 45 
Pork head meat ........ 32 
Pork cheek meat 

trim., barrels ....... 36 


PACKERS' WHOLESALE 
LARD PRICES 
Refined lard, tierces, f.o.b. 


CONG vcs race cledeanecas $16.00 
Refined lard. 50-Ib. fiber 
cubes, f.o.b. Chicago ...... 15.50 


Kettle rendered, 50-Ib. tins. 


£.6:0. CICERO ict es ccvenns .00 
Leaf. kettle rendered, tierces, 

a a: errr .00 
Oe rere ee 18.75 


8. 
Neutral tierces. f.o.b. Chicago 17.50 
Standard shortening, 
fe te SS ererereerr cre 21.75 
Hydro shortening, N. & S.. 22.25 


WEEK'S LARD PRICES 
P.S. or Dry Ref. in 
Dry Rend. 50-Ib. 


Rend. Cash Loose tins 
Tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 

Aug. 9..12.75n 12.25n 14.75n 
Aug. 12..18.174%n 12.25 14.75n 
Aug. 13..12.90n 12.25 14.75n 
Aug. 14..12.90n 12.25n 14.75n 
Aug. 15..13.00n 12.25n 14.75n 


n—nominal, b—bid, a—asked. 
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VALUES ON HEAVIER HOGS BETTER 


(Chicago costs, credits and realizations for Monday and Tuesday) 
Hog cut-out margins varied unevenly this week, with 
the plus margins on light hogs falling back a trifle, while 
the minus values on the two heavier classes edged up- 
ward. Sharp declines in live costs accounted for the im- 
provement in values on the two heavier weight classes. 
—180-220 Ibs.— —220-240 Ibs.— —240-270 Ibe.— 





Value Value 
per percwt. per per cwt. ~, — cwt. 
ewt. fin. ewt,. fin. ewt. fin. 
alive yield alive yield alive yiela 
Se CUI aca hes ca es cs oie $13.71 $19.90 $13.33 $18.86 $12.69 
Fat cuts, lard ........5% 6.82 9.87 7.1L 10.12 6.92 
Ribs, trimms., ete. .... 2.49 3.59 2.23 3.19 2.09 
Coat: Of ROSS 6.555050 $21.00 $21,872 $21.75 
Condemnation loss ..... 10 a 10 
Handling, overhead .... 1.85 1@e 1.47 
TOPAL COOP .....-.. 22.95 33.26 23.@3 33.52 23.32 32.85 
TOTAL VALUE ....... 23.02 33.36 22.67 32.17 21.70 30.59 
Cutting margin ....4+$ .07 +$ .10 —$ .96 —$1.35 —$1.62 —$2.24 
Margin last week ...+ .17 + .22 —1.00 — 141 — 2.17 — cS 
eae 





Los no San F: 






a 


ug. Aug. ’e 
FRESH PORK (Carcass): (Packer style) (Shipper (Shipper style) 
80-120 lbs., U.S. No. 1-3: None quoted $36.00@39. None quoted - 
120-170 lIbs., U.S. No. 1-3.$37.00@39.00 35.00@38.00 $36.00@38.50 


FRESH PORK CUTS, No. 1: 
LOINS: 


SIG WR. . a ccccccens 53.00@57.00 56.00@60.00 53.00@56.00 
HELP Me a on52ec-ss 53.00@57.00 58.00@62.00 53.00@66.00 
fo ere 53.00@57.00 54.00@58.00 53.00@56.00 

PICNICS: (Smoked) (Smoked) (Smoked) 

i ST eke coe eratels 36.00@41.00 34.00@38.00 37.00@41.00 

HAMS: 
po” rere 56.00@64.00 58.00@62.00 49.00@54.00 
We Ee Se ceestess 56.00@64.00 58.00@60.00 48.00@53.00 
BACON “Dry” Cure, No. 1 

Re cuncecacises 63.00@70.00 68.00@72.00 62.00@66.00 

ee OR, kn deacccu ne 62.00@65.00 66.00@70.00 60.00@64.00 
RGR NAMA vcusaccete 60.00@63.00 64.00@68.00 58.00@61.00 

LARD, Refined: 
1-lb, cartons ........ 18.50@21.50 22.00@24.00 19.00@22.00 
50-Ib. eartons & cans. 17.50@21.00 20.00@22.00 None quoted 
ONO 66 a chcccendess 16.50@20.50 20.00@22.00 17.00@21.00 





N. Y. FRESH PORK CUTS 
August 13, 1957 


PHILA. FRESH PORK 


August 13, 1957 


ae WESTERN DRESSED 
att ‘ Lb. 

Pork loins 8/12 ....$55.00@59.00 Reg. loins; 8/12 ...:.. 51 @53 
Pork loins, 12/16 |... 54.09@58.00 i ~ 
Hams, sknd., 10/14 .. 50.00@53.00 Reg. loins, 12/16 ...... . = 
Boston butts, 4/8 .... 42.00@46.00 Butts, Boston, 4/8 .. 43 @4d 
Regular picnics, 4/8.. 32.00@35.00  Spareribs, 3/down .... 48 @50 
Spareribs, 3/down - 52.00@57.00 LOCALLY DRESSED 
(l.¢.1. prices cwt.) Western Pork loins, 8/12 ...... 55 @58 
Pork loins, 8/12 .... 51.00@55.00 Pork loins, 12/16 ...... 54 @b7 
Pork loins, 12/15 .... 51.00@54.00 pi es + ee eee 45 @48 
Hams, sknd., 10/14 .. 50.00@53.00 Spareribe. 3/down .... 49 @58 
Boston butts, 4/8 .... 39.00@42.00 Skinned hams, 10/12 .. 52 @b4 
Picnics, 4/8 ........ 30.C0@33.00 pr eromg _—_ 12/14 .. 52 Pd 
Spareribs, 3/down - 47.00@51.00 Butts, "Boston, 4/8 ....42 @44 


N. Y. DRESSED HOGS 
(1.¢.1. prices) 
(Heads on, leaf fat in) 


0 to 7 Ibs. ...... $33.75 @36.75 
5 to 100 Ibs. ...... 33.75 @36.75 
100 to 125 lbs. ...... 33.75 @36.75 
125 to 150 Ibs. ...... 33.75 @36.75 


HOG-CORN RATIOS 


The hog-corn ratio based 
on barrows and gilts at 
Chicago for the week ended 
Aug. 10, 1957 was 16.3, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 16.7 ratio for the pre- 
ceding week and 10.7 a 
year ago. These ratios were 
calculated on the basis of 
No. 3 yellow corn selling at 
$1.346, $1.327 and $1.572 
per bu. during the three 
periods respectively. 


CHGO. WHOLESALE 
SMOKED MEATS 
August 13, 1957 


Hams, skinned, 14/16 Ibs., 
WEADQROG. 5 vin eee tees went nae 56 
Hams, skinned, 14/16 Ibs., 
ready-to-eat wrapped 
Hams, skinned, 16/18 Ibs., 
WANE oben Cee eRee eho sas 55 
Hams, skinned, 16/18 Ibs., 
ready-to-eat wrapped 
Bacon, fancy trimmed, brisket 
off, 8/10 lbs., wrapped ...... 54 
Bacon, fancy, sq. cont seedless, 
12/14 Ybs., wrapped ........ 3 
Bacon, No. 1 sliced “ib. heat 
seal self-service pkge. 


53 








BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Aug. 14, 1957 


BLOOD 
Unground, per unit of ammonia, bulk.... 6.00n 


DIGESTER.FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 


BAH EEE Saveanaciccevodsevevesedentash 6.25n 
i AE 6 cc awenecdaceneseeebenssceen 6.00n 
EG nc kc¥eaucedwrenscwscteerceoes 6.00n 


PACKINGHOUSE FEEDS 


50% meat, bone scraps, bagged.$ 77 





50% meat, bone scraps, bulk ... 

60% digester: tankage, bagged.. 80.00@ 0 
60% digester tankage, bulk ..-- 77.50@ 82.50 
80% blood meal, bagged .."...... 100.00@120.00 


Steam bone meal, baggedt 


(Specially prepared) :.'¢>.... 85.00 
60%, steam bone meal, bagged.. 75.00n 
FERTILIZER MATERIALS 
Feather tankage, ground 
per unit ammonia ................ *4.50 
Hoof meal, per unit ammonia ...... 5,25@5.50 
DRY RENDERED TANKAGE 
Low ‘test, ‘per ynit prot. ..............- 1.35n 
Med. te t-per-umit prot. ........-..s.0. 1.30n 
High’ tést;*per unit prot. ............... 1.25n 
Feeheth j 
“SGELATINE AND GLUE STOCKS 
Cattle jaws, scraps and knuckles, 
(gelatine, glue), per ton ...... 55.00@57.00n 


Pig skin, scraps (gelatine) ...... 7.00@ 7.25 


“ANIMAL HAIR 


Winter coil dried, per ton ........ *65.00@75.00 
Summer coil dried, per ton ...... *35.00@40.00 


Cattle switches, per piece ........ 3%@4% 
Winter processed (Nov.-March) 

Ne) ERR ree 164% 
Summer processed (April-Oct.) 

ETE acs n dvs cok kha F400 cw si6:0 10% 





*Delivered, n—nominal, a—asked. 





TALLOWS and GREASES 


Wednesday, August 14, 1957 











A moderate trade developed late 
last week, and the market was mostly 
steady. A few tanks of bleachable 
fancy tallow sold at 8%c, c.a.f. Chi- 
cago. The same was bid at 8%@ 
85sec, delivered New York; the latter 
price on hard body material. Special 
tallow traded at 75%c, and No. | tal- 
low at 7¥4c, also c.a.f. Chicago. Orig- 
inal fancy tallow was bid at 8%4c, 
c.a.f, East, but was held “%c higher. 
Choice white grease, all hog, was 
bid at 9%%c, but was held at 9%%c. 
Weakness in loose lard resulted in 
edible tallow being offered fraction- 
ally lower at 12c, f.o.b. River points, 
and at 12%c, Chicago, or Chicago 
basis. Special tallow sold at 74@ 
7c, c.a.f. Chicago. 

Choice white grease, all hog, sold 
at various prices on Monday of the 
new week and mostly for southern 
destination. Prices paid were 9.40, 
9.45, and 9.50, per cwt., c.a.f. Avon- 
dale and c.a.f. New Orleans, La. 
Eastern users, however, maintained 


the steady bid of sc, c.a.f. New 
York. Yellow grease traded at 7%4c, 
c.a.f, East, renderers production. 
On Tuesday, special tallow traded 
at 7¥ec, and No. 1 tallow again sold 
at 7¥%c, both c.a.f. Chicago. Bleach- 
able fancy tallow was bid at 8%@ 
8tec, delivered East, or fractionally 
under last trading levels. Edible tal- 
low was again available at 12%c, 
Chicago, but without reported trade. 
B-white grease reportedly sold at 
Tlac, c.a.f. Chicago. Yellow grease 
sold within the quoted range of 7@ 
7Ysc, delivered Chicago, the latter 
price on good low acid material. 
The local market at midweek main- 
tained its soft undertone, and some 
prices were shaded fractionally on a 
range. Yellow grease reportedly sold at 
7c, c.a.f. Chicago, with indications 
that %c higher could be done on low 
acid product. Eastern users’ ideas 
were also shaded on bleachable fancy 
tallow and choice white grease. No 
material change early on edible tallow, 
with product offered at 12%c, c.a.f. 
Chicago, and 12c, f.o.b. River. 
TALLOWS: Wednesday’s quota- 
tions: edible tallow, 12c, f.0.b. River, 
[Continued on page 56] 





























NO PROBLEMS 


| SELL 10 


DARLING & COMPANY 


Because of their— 


EXCELLENCE OF SERVICE 
RELIABILITY OF REPUTATION 
QUALIFIED EXPERIENCE 


And assistance fo me with 
whatever problem that may occur. 


WHATEVER YOUR PROBLEMS MAY BE, CALL: 


DARLING & COMPANY 








CHICAGO © BUFFALO ® 
4201 So. Ashland © P.O. Box #5 = 
Chicago 9, @ Station "A" e 
Ilinois e@ Buffalo 6, New York e Dearborn, 
Phone: YArds 7-3000 @ 


DETROIT CLEVELAND 


e 

© P.O. Box 2218 

@ Brooklyn Station 
Cleveland 9, Ohio 


P.O. Box #329 
MAIN POST OFFICE 
Michigan e 


Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Pi lS" 


CINCINNATI e ALPHA, IA. 
Lockland Station © P.O. Box 500 
© Alpha, lowa 


Cincinnati 15, 
Ohio 9 


Phone: Filmore 0655 @ Phone: WArwick 8-7400 @ Phone: ONtario 1-9000 ® Phone: VAlley 1-2726 @, Phone: Waucoma 500 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 
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Meat meal and tankage production in the first half 
of 1957 totaled 516,000 tons for the two products, or 
7 per cent less than in the first half of 1956, but 
otherwise the largest of record for the period. 

Meat meal production for the half year at 420,- 
000 tons was exceeded only by the large volume of out- 
put in the same six months of last year. Production in 
all months after January was below the 1956 level. The 
term meat meal was used here and will be used in 
future reports instead of the term meat scraps to 
represent this production for all years. The change 
was made to designate the product in closer ac- 


MEAT MEAL 


SIX-MONTH PRODUCTION OF MEAT MEAL DOWN FROM LAST YEAR 


cordance with feedstuffs definition and trade pref- 
erence. 

Tankage production of 96,000 tons in the first six 
months of 1957 was the smallest first-half-year total 
since 1950, and about 12 per cent below last year’s 
large volume. Production each month was considerably 
below output last year. 

Data in this summary represent nearly complete 
coverage of the national operating capacity for these 
products. Monthly totals for the January-June period 
for four years and United States totals for 1947-56 
are shown below as follows: 


MEAT MEAL AND DIGESTER OR FEEDING TANKAGE 


Reported U.S. Production, by months, January 1954-June 1957 


TANKAGE (DIGESTER OR FEEDING)! 
1957 1954 1955 5 




















1954 1955 1956 

Month Tons Tons Tons 
BE coven veetetiweevesse seas 68,789 66,183 73,086 
SED ke sinrersd He. wrbanonenip cca 64,033 62,680 73,742 
As: cacnth arash dona e wane mee 68,772 67,470 74,413 
IN <. :cicrelg ci laicia oes vocorsrae 68,719 65,213 73,106 
ara i oy :4 a ahsiee Wits we Sik 0b watered 65,735 66,548 78,730 
BM ices cestvckseseshesinee eas 58,00: 71,936 73,517 
RP Se eer ere 404,049 400,030 446,594 
BRC s o<cccsdoabecGeylandes sess vas 67,195 67,982 273,846 
ED nven naeaeoudeaeeenae es 66,483 73,218 282,274 
NE Re Pe 68,869 72,795 271,888 
EE, .58.de vaksnnecneedanaeese 68,179 73,724 279,343 
SR rere Teer ee 69,738 73,196 278,926 
DOE. koe tesch. dive ecccden een 69,398 77,278 270,456 
EAL. oa aca dvacg erate cialcla diel e.d ee’ «whi 409,862 438,193 456,733 
PTD 0.5 Sic cweigih hte wie Ws. Nete ace e 813,911 838,223 903 327 


IPoes not include tankage 


MEAT MEAL 


produced for fertilizer. 


2Revised. 


AND TANKAGE: U.S. 


1947 1948 
MOET vn cachet ondantsonceedne see dee aan ey cee 568,627 
MND > 5 acaia atatae’c a marcanig se tue ares Cee Pe eE ea 179,404 185,391 











1956 1957 
Tons Tons Tons Tons Tons 
77,137 19,769 18,872 20,086 18,272 
67,348 17,669 17,640 20,036 16,932 
67,067 16,790 16,068 17,953 15,903 
67,305 16,316 16,042 16,669 14,595 
72,767 16,544 16,084 17,794 15,611 
68,812 16,830 17,845 16,772 14,678 
120,436 103,918 102,551 109,310 95,991 
17,399 16,346 217,249 
19,032 220,823 
18,841 218,004 
19,358 719,464 
21,164 221,777 
19,468 219,938 
116,636 114,209 117,255 
220,554 216,760 226,565 
Annual Production (Tons) 1947-53 
1949 1950 1951 1952 1953 
577,684 605,053 641,212 693,657 793,335 
196,902 202,229 208,389 210,625 228,992 
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Place your order for Hogs 
at 

National Stock Yards, IIl. 
with 


H. L. SPARKS & CO. 








WE WILL WEIGH YOUR HOGS 
DIRECT, OR SORT OUT OF ALLEY 
AS WE ALWAYS HAVE DONE. 








Our numerous country points 
operate under 
Midwest Order Buyers. 


Orders placed only through 











Guaranteed Production 


with 


Blue Chip Expellers 


PITTOCK ano ASSOCIATES 


GLEN RIDDLE — PENNSYLVANIA 




















email J 
National Stock Yards, Ill. 
UPton 5-1860 
Phones BRidge 1-8394 
na 500 UPton 3-4016 
Peoria and Bushnell, Ill. 
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THE RATH PACKING CO., WATERLOO, IOWA 


BLACK 


ME 


HAWK 


ATS 
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[Continued from page 54] 
and 12%c, Chicago basis; original 
fancy tallow, 8%@8%e; bleachable 
fancy tallow, 8@8%c; prime tallow, 
7T%@T%c; special tallow, 7¥c; No. 1 
tallow, 744c; and No. 2 tallow, 6%4c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, not all 
hog, 84%@8%c; B-white grease, 7'2c; 
vellow grease, 7@7¥c; house grease, 
634@6%c; and brown grease, 62@ 
65%sc. Choice white grease, all hog 
was quoted at 9'4c, c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, Aug. 14, 1957 

Dried blood was quoted today at 

$5 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$5@$5.50 per unit of ammonia and 

dry rendered tankage was priced at 
$1.15 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, AUG. 9, 1957 








Prev 

Open High Low Close close 

Sept 15.15 15.03 15.06 15.10 
Oct. 15.08 15.0: 15.03 15.10 
Dec 15.12 15.03 15.08 
Jan ae 5.038n 15.07n 
Mar ? 15.11b 15.14b 
May . 15.21 15.11b 15.16 
July 15.20b 15.08b 15.15b 


Sales: three lots. a 


MONDAY, AUG. 12, 1957 








Sept. 15.15 15.25 15.15 15.24b 15.06 
Oct. 15.17 5.22 15.14 15.21b 15.08 
Dec. .... 15.20 15.20 15.15 15.19b 15.03 
eee ees arate 15.19n 15.03n 
Mar. -- 15.30 15.85 15.27 15.81b 15.11b 
May 15.40 15.40 15.30 15.34b 15.11b 
July .... 15.30b 15.34 15.25 15.32b 15.08b 
Sales: 32 lots. 
TUESDAY, AUG. 13, 1957 
Sept. .... 15.20b 15.20 15.15 15.17b 15.24b 
Oct. .... 15.18b 15.20 15.30 15.16 15.21b 
Dec. .... 15.21 15.21 15.18 15.17 15.10b 
es . " eee oT 15.17n 15.19n 
Mar. on A a0 ater 15.26b 15.31b 
May .... 15.30b 15.30 15.30 15.29b 15.34b 
July .... 15.25b 15.30 15.30 15.30 15.32b 
Sales: one lot. 
WEDNESDAY, AUG. 14, 1957 
Sept. - 15.11b 15.20 15.15 15.18b 15.17b 
Oct. .... 15.10b 15.20 15.15 15.12b 15.16 
Dec. 15.10b 15.11b 15.17 
Jan. 15.10n 15.08n 15.17n 
Mar. . 15.20b 15.20b 15.26b 
May . 15.23b 15.25 15.29b 
July ... 15.20b 15.21 15.30 

Sales: None. 

VEGETABLE OILS 
Wednesday, Aug. 14, 1957 
Crude cottonseed oil, f.o.b. 

Valley se.eie 13 

Southeast 13 

I ae hc alee eg ees Bee ans 12%n 

@orn oil in tanks, f.o.b. mills ..... 13%a 
Soybean oil, f.o.b. Decatur ....... 11% 
Peanut oil, f.o.b. mills ........... 11%n 
Coconut oil, f.o.b. Pacific Coast 11%n 
Cottonseed foots: 

Midwest and West Coast ....... 2% 

_ ERR Re rs SR ae 24% 
OLEOMARGARINE 
Wednesday, Aug. 14, 1957 

White dom. vegetable (30-Ib. cartons).... 27 
Yellow quarters (30-lb. cartons) ......... 28 
Milk churned pastry (30-lb. cartons) .... 26 
Water churned pastry (30-lb. cartons ... 25 
POMONA MOTE) aoe nceccvinccvccsec 20% 


OLEO OILS 


Wednesday, Aug. 14, 1957 
Prime oleo stearine (slack barrels)...14 @14% 
Batra cleo (drums) ........ccccccecs 19% 


Prime oleo oil (drums) ............. 18% @18% 





n—nominal, a—asked, b—bid, pd—paid. 
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HIDES AND SKINS _ 








Big packer hide market strong to 
mostly 42c higher than last week’s 
low levels —Lighter average small 
packer hides mostly ‘2c higher in ac- 
tive trade—Calf and kipskins shared 
in advance which developed in other 
hide classes— Sheepskins mostly 
steady, with better grade shearlings 
meeting broadest demand. 


CHICAGO 


PACKER HIDES: In a firm-to- 
strong market late last week and 
early this week, butt-branded steers 
returned to llc, the Yc higher level 
maintained previous to the late July 
dip of %4c in prices. Likewise, heavy 
native cows, which early last week 
had dropped ¥%c to 13@13%c re- 
turned to 13%@14c last Thursday. 
Monday this week saw a lc increase 
on 15/25 lb. kipskins to 3l1c, all 
indicating that buying interest was 
this week holding a stronger under- 
tone. On Tuesday of this week, the 
advance swept most of the remainder 
of the listings to higher levels in an 
active market, in which upwards of 
50,000 hides changed hands. Native 
steers sold ‘4c higher, lights were 
quoted at 16@16%c and heavies at 
13%@14c. Colorados followed butt- 
branded steers in a %4c increase to 
10%c, heavy Texas steers went up to 
lle, light Texas to 13c, and ex-lights 
to 16@17c. Cows, too, advanced, 
heavy native to 14@14'ac, light na- 
tive to 154%@17'c and branded cows 
to 12%@13%4c. 

SMALL PACKER AND COUN- 
TRY HIDES: Prices advanced %4c 
Tuesday of this week with 50-lb. 
steer and cow hides listed at 12% 
@13c nominal and 60-Ib. at 10c, 
nominal. Calfskins, all weights, were 
quoted at 27@29c, nominal; kipskins, 
all weights, 23@24c nominal. 

CALFSKINS AND KIPSKINS: On 
Monday of this week, 15/25-Ib. kip- 
skins sold at 3lc, a le advance. The 
25/30’s were quoted at 29c asked. 
Big packer calfskins were steady. 

SHEEPSKINS: The better grades 
of shearlings continued to be the ma- 
jor interest of buyers in a steady 
market, with a strong demand and 
limited supply. No. 1’s continued 
steady at 1.90@2.50 with South- 
westerns bringing 25c more. No. 2’s 
continued to bring 1.65@1.90, with 
No. 3’s at 70@90c. Fall clips were 
quoted at 2.50@3.00, which was un- 
changed from last week and South- 
westerns at 3,25. Full dry pelts were 
quoted. 27@29, nominal. 
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CHICAGO HIDE QUOTATION; 


PACKER HIDES 


Wednesday, Cor. date 
Aug. 14, 1957 1956 
Lgt. iative steers ....16 @16% 15 @I5y, 
Hvy. nat. steers ...... 13%@14 13 @13K) 
Ex. Igt. nat. steers ... 20 19 
Butt-brand. steers ..... ll lin 
Colorado steers ....... 10% 10n 
Hvy. Texas steers ..... 11 Yin 
Light Texas steers ... 13 18n 
Ex. lgt. Texas steers...16 @17 16%, 
Heavy native cows ...14 @14% 13n 
Light nat. cows ..... 15%@17% 15 @ih 
Branded cows ......... 12%4@1344 12 @12%, 
Native Outls. .....6..-- 8 @ 9n 9% @10n 
Branded bulls ........ 7 @ 8&n 8%@ on 
Calfskins: 7 , 
Northerns, 1 ae aewsie 5n 47 5 
10 Ibs./down ....... 374n bebe 


Kips, Northern native, 
te | eee 31 30 
SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over .... 10n 10 @10% 
OO Te. scucseevavene 12% @13n 12 @12y) 
SMALL PACKER SKINS 
Calfskins, all wts. ....27 @29n 34 @36n 
Kipskins, all wts. ....23 @24n 22 @24n 
SHEEPSKINS 


Packer shearlings: 


AR Ne ge See 1.90@2.75 2.50@ 3.0 
PEF PERG caidiswns 27@29n 22% @25 
Horsehides, untrim.. .8.00@8.25 9.50@10.00n 


Horsehides, trim. ...7.25@7.50 





N. Y. HIDE FUTURES 
FRIDAY, AUG. 9, 1957 
Open High Low Close 

Oct. ...14.40b 14.69 14.54 14.62b- Th 
Jan. ...13.45b 13.60 13.60 13.55b- The 
Apr. ... 18.20 13.30 13.20 13.30b- 44 
July . 13.25b eee sate 3.55b- 6a 
Oct. ... 13.25b sees ween 13.40b- 6h 
Jan. ... 18.70 vane Sees 13.45n 

Sales: 11 lots. 

MONDAY, AUG. 12, 1957 

Oct. ...14.50b 14.55 14.50 14.60b- 65a 
Jan. ... 18.15b Ps By se 13.55b- Th 
Apr. ... 13.20b 13.25b- Bhs 
July . 13.25b 13.35b- 5a 
Oet. ... 13.30b 13.35b- Git 
Jan. sie p's oc cecseue 
WOte aa see wat 13.40n 

Sales: four lots. 

TUESDAY, AUG. 13, 1957 

Oct. ...18.25b 15.01 14.65 14.90 
Jan. ...13.45b 13.90 13.90 13.85b-14.0 
Apr. ... 13.20b 13.50 13.42 13.50b- 
July . 18.25b eaee Cae 13.55b- Ta 
Oct. ... 14.50b 13.60b- Sie 
Jan. ae 13.65n 

Sales: 40 lots. 

WEDNESDAY, AUG. 14, 1957 

Oct. ... 14.75b 14.91 14.80 14.80b- i 
Jan. .13.70b 13.77 13.77 13.75b- Sha 
Apr. ...13.45b 13.46 13.41 13.45 
July ... 12.52b ous ke 13.50b- 658 
Oct. ... 13.60b 18.55b- The 
er ae, 13.60n 

Sales: 16 lots. 

THURSDAY, AUG. 15, 1957 

Ock.. ..: Ito 14.75 14.60 14.75 
Jan. ... 13.65b 13.76 13.76 13.76 
Apr. ... 13.40b 13.40 13.40 13.50b- 608 
July . 13.45b Sea y08s 13.65b- Te 
Oct. ... 13.50b 13.60b- Tha 
Jan. .. ite 13.65n 

Sales: 15 lots. 


Mexico Cattle Hide Imports 


Mexico has discontinued issuing 
permits for the importation of fresh, 
salted, or cured hides, the Foreigt 
Agricultural Service has revealed. The 
restriction was necessary due to @ 
accumulation of large stocks of hides 
at Mexico City slaughterhouses ani 
curing plants. Representatives of 
ministry of economy have stated that 
the restriction is only temporary. 



















to I 
heif 
toa 
to | 
erto 
Mar 


fro1 
are: 


pre 
ide 


ave 


Shi 


o> oop 


shi 


gre 









) 


ie 
TATIONS 


_ Cor, date 
7 1956 
15 @15 
13 aun 

19 


47% @52 
ri 


30 


10 @l 
12 ai, 


34 @36n 
22 @%n 


2.50@ 3.0 
22% 


9.50@10.0h 


3 
>) 
= 
#2 22 


Er 

iF 

= 
222 


. of fresh, 
e Foreig 
ealed. The 
jue to at 
s of hides 
ouses and 
ves of the 
tated that 
nporary. 






17, 1987 










LIVESTOCK MARKETS ...Weekly Review 





—— 


Shrink-In-Transit Loss 
Slaughter Amounted 


American farmers, feeders and 
ckers are annually losing millions 
of pounds of livestock through shrink- 
age in transit. A few simple passes on 
the office abacus reveals that on the 
basis of 26,800,000 head of cattle 
daughtered last year, the shrinkage 
loss from the time the animals were 
jaded on trucks or cars until they 
arived at yards or plants amounted 
to more than 1,500,000,000 Ibs. 

A down-to-earth question might be: 
How much weight, on an average, 
do cattle normally lose when moving 
to market? Cattle, whether steers or 
heifers, will lose from 4.4 per cent 
toas much as 7.5 per cent, according 
to livestock experts Charles B. Broth- 
etton, Office of Western Livestock 
Marketing Research committee, Den- 
ver, and Neff H. Tippets, agricultural 
economist, University of Wyoming ex- 
periment station. 

To illustrate, let’s take shrinkage 
data on spring shipments of steers 
from feedlots in the Phoenix, Ariz., 
area to meat packers at Los Angeles. 
On these shipments, the distance, time 
en route, mode of transportation and 
pre-weighing conditions were almost 
identical. In the study summarized 
in the table below, the 98 truckloads 
averaged about 30 steers each. 


Shipping Shrink on 98 Truckloads of 
Steers—Distance: 700 Miles 
4.4 per cent for 176 animals 
4.5 to 5.5 per cent for 706 animals 
5.5 to 6.5 per cent for 1,235 animals 
6.5 to 7.5 per cent for 558 animals 
7.5 per cent for 265 animals 
Summarizing these data, steers 
shipped in the spring had an average 
gross shrinkage of 6 per cent. Eighty- 


Last Year on Cattle 
to 1,500,000,000 Lbs. 


five per cent of the shipments showed 
shrinkage losses ranging from 4.5 to 
7.5 per cent. Livestock producers and 
commission firms agree that shrinkage 
is about the same for cattle whether 
shipped by rail or truck. 

Livestock producers and _ packers 
are concerned because the question 
of shrinkage has a dollars-and-cents 
significance. For instance, are some 
types of cattle affected more than 
others? What are the best conditions 
under which cattle can be moved? 
From the study just published by the 
Agricultural Marketing Service, 
USDA, some facts stand out. The 
first is that time in transit is the most 
important single influence affecting 
the weight of cattle between the time 
they are weighed on-car at the ship- 
ping point and the time they are 
weighed off-car at destination. 

Almost three-fourths of the varia- 
tion in shrinkage rates can be ac- 
_counted for by the time factor alone, 
under conditions where transit time 
varies and most of the other impor- 
tant variables are known. Shrinkage 
rates at the beginning are usually 
very heavy. They average about 4 
per cent after two hours in transit. 
This is true both of stock-feeders and 
fat animals. 

In the first eight to ten hours of 
shipment, fat animals shrink slightly 
more than stock-feeders. As time in 
transit increases, stock-feeders lose 
their advantage over fat animals. In 
fact, after the shipments have been 
in transit long enough for a feed and 
rest stop to have occurred (28 to 36 
hours), fat animals show about 2 per 
cent less shrinkage than stock-feeders. 


One probability is that fat animals . 
have a smaller stomach capacity com- 
pared with their body weight. Hence, 
the belly shrink is less and doesn’t 
occur over as long a time. 

The other is that fat animals, used 
to confinement in pens, take on a 
better fill at feed and rest stops than 
stock-feeders. After the first rest and 
stop, the shrinkage rates increase very 
slowly for both types of cattle—only 
a little over 1 per cent for each ad- 
ditional day en route. 

Heifers shrink more than steers but 
the difference is very slight. Weight 
and finish of the animals appear to 
have little bearing on the shrinkage 
rates. No distinction can be made be- 
tween shipments made by truck or by 
rail. In general, hauls under 24 hours 
are almost always made by truck; 
longer hauls by rail. Shrinkage was 
heavier in summer than during the 
rest of the year. Brahmas and Brahma 
crossbreeds experienced about the 
same shrinkage in the summer as the 
English breeds. 

When shipments have been rela- 
tively long and fat animals have lost 
as much as 10 per cent, they will 
regain half of that shrink after 48 
hours in the yards. However, if the 
fillback period is increased beyond 48 
hours, it doesn’t seem to make any 
appreciable difference. The net shrink- 
age will remain around 5 per cent. 


Livestock Feed Output Up 


Manufactured livestock and _poul- 
try feed output for the first half of 
1957 totaled 18,134,000 tons, exceed- 
ing by a narrow margin the industry's 
record breaking pace of 17,955,000 
tons for the first six months of 1956, 
the American Feed Manufacturers 
Association has reported. The South 
led all areas with a 9% increase. 











BLOOMINGTON, ILL. LAFAYETTE, IND. 
CHATTANOOGA, TENN, LOUISVILLE, KY. 
MONTGOMER 


CINCINNATI, Y, ALA. 
D a NASHVILLE, TENN. 
AYTON, OHIO OMAHA, NEBR. 
DETROIT, MICH. 


FLORENCE, S.C. 
FT. WAYNE, IND. 
FULTON, KY. 
JACKSON, MISS. 
JONESBORO, ARK. 








When you hire someone 
to spend your money... the 
BEST is none too good! 


Call on "K-M" today! 





SERVICE 


KENNETT-MURRAY 


LIVEstock BUYINS 
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PAYNE, OHIO 

SIOUX CITY, IOWA 
StOUX FALLS, $.D. 
VALPARAISO, IND. 





















GEO. S. HESS 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 
TELEPHONE MELROSE 7-5481 


EXCHANGE BLDG. 
INDIANAPOLIS 21, IND. 


R. Q. (PETE) LINE 


HESS-LINE CO. 
INDIANAPOLIS STOCK YARDS 











PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, Aug. 10, 1957, as 
reported to THE NATIONAL PRO- 
VISIONER: 


CHICAGO 


Armour, 8,404 hogs; shippers, 9,- 
254 hogs; and others, 15,471 hogs. 

Totals: 25,684 cattle, 778 calves, 
83,129 hogs and 3,433 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 








Armour... 3,563 734 2,702 1,076 
Swift .. 3,357 722 3,811 1,601 
Wilson . 1,194 -.. 2,860 ean 
Butchers. 6,192 200 1,666 212 
Others . 731 - 2,029 904 
Totals.15,037 1,656 13,068 3,793 
OMAHA 
Cattle Hogs Sheep 
& Calves 
Armour .. 5,838 5,319 2,117 
Cudahy 3,441 3,766 938 
Swift 4,739 5,151 3,709 
Wilson . 2,558 4,110 1,099 
Neb. Beef. 657 at sane 
Am. Stores 988 
Cornhusker. 760 
O'Neill ... 1,101 
a & 6. . 831 
Gr. Omaha 847 
Rothschild. 1,435 
| ee 1,015 
Kingan ... 850 
Omaha ... 502 
Union -- 1,246 Kies 
Others ... 901 5,524 
Totals .. 27,709 23,870 7,863 


ST. LOUIS NSY 
Cattle Calves Hogs Sheep 








Armour.. 1,944 172 7,781 506 

Swift .. 3,928 1,400 8,982 38,494 

Hunter . 1,441 5,509 ee 

Heil one eos 2,120 

a ae ‘ai ae 812 
Totals. 7,313 1,572 25,204 4,000 


8T. JOSEPH 
Cattle Calves Hogs Sheep 


Swift - 3,324 198 8,590 2,139 
Armour... 3,364 218 3,633 1,577 
Others . 4,898 ‘ 3,721 von 





Totals*11,586 416 15,944 3,716 
*Do not include 345 cattle, 10 
calves, 5,114 hogs and 2,402 sheep 
direct to packers. 
SIOUX CITY 
Cattle Calves Hogs Sheep 


Armour... 2,435 4,337 1,705 
Swift . 3,574 3.230 1,040 
S.C. Dr. 

Beef . 3,171 
Raskin . 764 
Butchers. 403 as a 
Others . 4,483 9,769 916 


Totals .14,830 17.336 3.661 


WICHITA 
Cattle Calves Hogs Sheep 


Cudahy . 1,106 321 2,153 - 
Dunn ... 60 iets $ihe 
Sunflower 67 

Dold 47 

Kansas . 532 

Armour... 84 : 

Swift .. sale are Mec 
Others . 1,015 sa 114 


Totals. 2.911 321 "2,808 "2.683 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour... 1,947 200 351 876 


Wilson . 2,322 233 «1,005 507 
Others . 2,826 550 1,309 . 


Totals* 7,095 983 2,665 1,383 

*Do not include 2.457 cattle, 95 
calves, 6,770 hogs and 700 sheep 
direct to packers. 


LOS ANGELES 
Cattle Calves Hogs Sheep 
was RAK ous 


Cudahy bas 

Swift .. 595 

Wilson . 160 

Ideal .. 972 

Comm’! . 882 

Atlas .. 701 hax ee 
United . 544 ee 351 
Acme ... 452 soe ss 
Harman. 326 


Gr. West. 277 ae = 
Others . 2,969 367 429 


Totals. 7,878 367 1,668 





58 














DENVER 
Cattle Calves Hogs Sheep 
Armour... 6 Sas -.. 3,614 
Swift .. 1,627 96 2,620 4,099 
Cudahy . 822 18 3,945 172 
Wilson . 1,301 ene ose 8,001 
Others . 5,996 10 1,672 529 
Totals .10,409 124 8,236 12,205 

8ST. PAUL 


Cattle Calves Hogs Sheep 
Armour.. 5,602 2,031 11,179 
Bartusch. 1,341 ears aoe 
Rifkin .. 703 30 eae wna 
1,646 20,197 1,366 





Swift .. 5,147 

Superior... 1,974 one oe ae 

Others . 2,781 1,205 7,118 eae 
Totals.17,548 4,912 38,494 3,223 


FORT WORTH 
Cattle Calves Hogs Sheep 
Armour,.. 1,245 1,127 1,488 2,133 


Swift .. 1,779 1,709 907 1,310 
Morrell . 499 3 eas ran 
Cy: 35° Se ssid 18 ona 
Rosenthal 112 11 noe aie 
Totals. 3,869 2.850 2,363 3,443 
CINCINNATI 

Cattle Calves Hogs Sheep 

_. reese Bee ae 377 
Schlaechter 250 48 cae ese 
Others . 4,397 832 11,650 2,233 


Totals. 4,647 880 11,650 2,610 
TOTAL PACKER PURCHASES 


Week Same 
ended = Prev. week 
Aug. 10 week 1956 
Cattle ...156,516 148,206 176,760 
HOSS aca 196,435 193,464 220,620 
Sheep - 52,013 55,900 74,466 


CORN BELT DIRECT 
TRADING 

Des Moines, Aug. 14— 
Prices on hogs at 16 plants 
and about 30 concentration 
vards in interior Iowa and 
southern Minnesota were 
quoted by the USDA as 
follows. 

Barrows, gilts, U.S. No. 1-3: 
160-180 Ibs. . .816.25@18.75 
180-200 Ibs. .. -- 18.25@20.00 

oin\vclba, ....2... 19.40@20.05 


240-300 Ibs. ....... 18.50@20.30 
300-360 Ibs. ....... None qtd. 
Sows, U.S. No. 1-3: 
270-880 IDB. oo... oe 17.90@19.40 
330-400 Ibs. ....... 16.75@18.55 
400-550 lbs. ....... 14.50@17.40 


Corn belt hog receipts, 
as reported by the USDA: 





This Last Last 
week week year 
est. actual actual 
Aug. 8 .. 47,000 43,000 39,000 
Aug. 9 .. 43,000 40,000 41,000 
Aug. 10 .. 26,500 31,000 26,500 
Aug. 12 .. 56,000 52,000 53,000 
Aug. 13 .. 52,000 48,000 43,000 
Aug. 14 .. 45,000 45.000 35.000 


LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at In- 

dianapolis on Wednesday, 

Aug. 14 were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr...$24.00@27.00 
Steers, gd. & ch.... 20.00@24.25 
Heifers, gd. & ch... 20.00@24.00 
Cows, util. & com’l. 13.00@15.50 
Cows, can. & cut... 10.00@13.50 
Bulls, util. & com’l. 15.50@16.50 
Bulls, cutter ....... 13.00@15.50 

VEALERS: 

Choice & prime .... 23.00@24.50 
Good & choice ...... 19.00@24.00 
. 16.00@18.50 





Calves, gd. & ch.. 
HOGS, U.S. No. 1-3: 
120/160 Ibs. 


Pend oe 7.00@19.00 
160/180 Ibs. 8.5 


1 
cecenee 18.50@21.50 









180/200 Ibs. ....... 20. 
200/220 THB. 2.22000 2 
Se0(S8O WDB, .cccives Bes p 
240/270 Ibs. ....... 21.00@ 
270/300 Ibs. --+- 20.50@21. 
é ne | Sr 20.75@21.25 
Sows, U.S. No. 3, 

180/360 Ibs. ..... 19.00@21.00 

LAMBS: 

Good & choice ..... 21.00@25.50 
Utility & good ..... 17.00@21.50 








WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the wee 
ended Aug. 10, 1957 (totals compared) was reported by 
the U. S. Department of Agriculture as follows: 


Boston, New York City Area! 
Baltimore, Philadelphia ........... 
Cin., Cleve., Detroit, Indpls. 


RPNIIOL, Ano te ns 4.00.00 eh ea yee cu 2 


St. Paul-Wis. Areas? 
i EE oo ts cesctacadae 
Sioux City-So, Dakota 
ER MRR nec daeelseis oie wee wainm 
MRMNONIHGY danncte cess sbsahencsas 
Iowa-So. Minnesota® .............. 
Louisville, Evansville, Nashville, 
PEIN neyo crn ckctie bh tasinalees 
Georgia-Alabama Area? ........... 
St. Joseph, Wichita, Okla. City ... 
Ft. Worth, Dallas, San Antonio ... 
Denver, Ogden, Salt Lake City ... 
Los Angeles, San Fran. Areas® .... 
Portland, Seattle, Spokane ... 
Grand totals 














Sh 

Cattle Calves Hogs leat 
12,251 46,025 39,99 
1,143 20,755 4'353 
9,485 97,036 16,37 
8,836 40,858 6,899 

15,828 72,594 9 

4,145 60,257 6. 
os van0 38,763 9,333 
502 51,527 11,64 
3,445 22,158 TBlg 

9,602 221,718 ; 

9,003 41,136 


18,722 4,874 35,522 8.396 
15,460 9,751 14,527 11338 
16,886 651 12,202 81'1a9 
3,174 3,229 21,106 534 
7,280 880 11,087 831 
14;907 99,136 829,778 +~—281'qa7 
332,073 107,086 880,396 255 '63 


1Includes Brooklyn, Newark and Jersey City. *Includes St, Paul, §o, 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. "Includes 
St. Louis National Stockyards, E, St. Louis, Ill., and St. Louis, Mo, 4 
eludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S, Dak, 
SIncludes Lincoln and Fremont, Nebr., and Glenwood, Iowa. *Includes A}. 


bert Lea, 


Austin and Winona, Minn., 


Cedar Rapids, Davenport, Des 


Moines, Dubuque, Esterville, Fort Dodge, Marshalltown, Mason City, Ot 
tumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birmingham, 
Dothan, and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomasville 
and Tifton, Ga. *Includes Los Angeles, San Francisco, So. San Franeiseo, 


San Jose and Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Aug. 3, compared with 
the same time in 1956, was reported to the Provisioner 
by the Canadian Department of Agriculture as follows: 





GOooD VEAL HOGS* 
STEERS CALVES Grade Bt LAMBS 

UP to Good and Dressed Good 

Stockyards 1000 Ib. Choice Handy weights 
1957 1956 1957 1956 1957 1956 1957 

Toronto ....$19.75 $21.50 $22.34 $21.78 $35.00 $27.21 $25.00 $25.0 
Montreal - 19.00 cose | eee 20.25 35.35 27.23 20.25 22@ 
Winnipeg ... 18.53 20.42 21.71 19.52 33.25 25.00 22.00 20.61 
Calgary - 17.15 19.78 18.35 18.42 32.70 23.55 18.50 19.8 
Edmonton 5 19.40 19.00 18.50 33.40 24.60 18.25 19.% 
Lethbridge 19.60 18.50 16.15 32.65 23.30 18.00 17.80 
Pr. Albert 18.25 18.25 16.85 31.10 22.50 18.50 17.3 
Moose Jaw .. 18.50 16.00 17.50 31.00 22.75 17.25 18.50 
Saskatoon 19.10 19.00 19.00 31.25 22.50 17.50 17.0 
Regina ..... 18.50 16.25 17.50 31.50 23.00 21.38 19.50 
Vancouver .. .... 18.00 18.75 12.40 a8 25.10 18.75 21.55 


*Canadian government quality premium not included. 





SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, Tif- 
ton, Georgia; Dothan Alabama and Jacksonville, Florida, 
during the week ended Aug. 9. 


Week ended Aug. 9 .....cccesecees 


Week previous (five days) 


Corresponding week last year ..... 


Cattle Calves ogs 
+ dca 1,401 10,602 
cose 2,444 1,326 9,944 
cose, Oe 893 12,017 





LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph on Wednesday, Aug. 
14 were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr....$24.00@26.00 
Steers, gd. & ch.... 21.50@24.75 
Heifers, gd. & ch... i 
Cows, util. & com’l. 
Cows, can, & cut... 9.5 2. 
Bulls, util. & com’l. 13.50@15.00 

VEALERS: 

Good & choice ...... 18.00@21.00 
Calves, good & ch... 17.00@20.00 


HOGS, U.S. No. 1-3: 
160/180 Ibs. ....... 19.00@20.25 
180/200 Ibs. -. 20.00@21.25 
200/220 Ibs, ......- 20.75@21.50 
220/240 Ibs. ....... 20.75@21.50 

Sows. U.S. No. 1-3, 
270/360 Ibs. ..... 19.00@ 20.25 


LAMBS: 
Choice & prime .... None quoted 
Good & choice . 21,50@22.00 






LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 


City on Wednesday, Aug. 
14 were as follows: 




















CATTLE: Cwt. 
Steers, prime ...... $26.25 only 
Steers, choice ...... 24.00@26.0 
Steers, good ....... 21.00@23.0 
Heifers, ch. & pr... 22.25@25.% 
Heifers, good ...... 19.75@22.0 
Cows, util. & com’l. 13.25@15.50 
Cows, can, & cut... 11.00@13.0 
Bulls, cut. & com’l. 14,00@15.50 
Bulls, good (beef).. 14.00@15.0 

HOGS, U.S. No. 1-3: 

180/200 Ibs. ....... 20,00@21.% 
200/220 lbs. ....... 20.75@21.00 
220/240 lbs. ....... 21.00@21 
pe ae” eg a 20.75@21 
270/300 lbs. ....... 20.25@21 
Sows, U.S. No. 1-3, 

ZIMSO0 Ibs, ....65, 18.25@20.% 

LAMBS: 


. None quoted 


Choice & prime 
22,00@23.0 


Good & choice ..... 
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REPORTS 


SLAUGHTER 





special reports to THE NATION- 
AL PROVISIONER, showing the 
yumber of livestock slaughtered at 
13 centers for the week ended Aug. 


0, 1957, compared: 








CATTLE 

Week Cor. 
ended Prev. week 
Aug. 10 week toe 

wieagot --- 20,684 23,754 22,112 
ve city?.. 16,693 14,870 19,882 
pmaha*t .-. 4,262 4,122 23,902 
gt, L. NSYt _ 8,885 11,339 11,521 
st. Josephi. 11,589 10,350 11,652 
ioox Cityt- 11,177 10,956 10,522 
Wichita*t 2,962 3,568 4,691 
y ork & 
ty City?. 13,500 12,466 12,266 
okla. City*t 10,630 9,712 14,301 
Cincinnati§ . 3.932 4,575 4,096 
Denvert 9,456 10,531 23,219 
gt, Pault .. 14,767 14,425 16,106 
Milwaukeet.. 3,376 3,108 2,540 

Totals ...136,913 133,776 176,800 

HOGS 
agot ... 23,875 20,522 25,404 

= sity? 13,068 13,804 11,373 
Qmaha*t ... 7,869 7,105 34,210 
gt. L. NSY$ 25,204 27,797 34,193 
st. Josepht. 17,337 14,856 16,667 
Sioux Cityt. 11,079 10,673 10,854 
Wichita*t 10,101 9,712 9,275 
New York & 

Jer. Cityt. 46,025 43,463 49,141 
Okla, City*t 9,435 8,329 A 
Cincinnati§ . 10,613 10,518 11,821 
Denvert . 8,104 4,822 9,420 
st, Pault .. 31,376 27,458 32,958 
Milwaukeet.. 4,061 3,812 3,626 

Totals ...218,147 202,871 258,586 

SHEEP 
Chicagot . 8,433 4,251 4,920 
Kan, Cityt.. 3,793 4,163 5,139 

Qmaha*t ... 756 589 10,391 
St. L. NSYt 4,000 6,140 4,660 
St. Josepht.. 5,576 6,723 8,323 
Sioux Cityt. 1,853 1,759 2,027 
Wichita*t .. 2,208 1,141 619 
New York & 

Jer, City+. 39,908 37,796 45,968 
Okla. City*t 2,083 3,596 3,868 
Cincinna ti§ 1,384 763 565 
Denvert . 17,623 12,0388 16,758 
St. Panlt .. 3,223 2,478 4,056 
Milwaukee... 862 843 = 1,096 

Totals . 86,702 82,280 108,390 

*Cattle and calves. 

+Federally inspected slaughter, 


including directs. 


{Stockyards sales for local slaugh- 
ter. §Stockyards receipts for local 


slaughter, 


including directs. 


CANADIAN KILL 
Inspected slaughter of 


livestock in 
week ended Aug. 3: 


Week 
ended 
Aug. 3 
CATTLE 
Western Canada... .20,625 
Eastern Canada...17,296 


Totals 


HOGS 
Western Canada... .34,089 


Eastern Canada. . .46,820 
ere 80,909 
All hog carcasses 
ae 88,833 
SHEEP 
Western Canada... 3,531 
Eastern Canada... 7,730 
Totals ..........11,261 


Canada for 


Same 
week 
1956 


18,741 
17,718 


36,459 





40,641 
45,947 


86,588 
92,870 
3,653 
6.772 


10,425 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 
4lst st.. New York market 
for week ended Aug. 10: 


Salable .. 
Total (ine), 
directs) . 2,392 
Prev. wk.: 
Salable .. 153 
Total (ine, 
directs). 2,111 


58 


Cattle Calves Hogs* Sheep 
54 70 ave coe 


458 17,624 5,844 


391 14,613 4,981 


‘Including hogs at 31st street. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 





RECEIPTS 
Cattle Calves Hogs Sheep 

Aug. 8.. 3,135 99 
Aug. 9.. 1,070 
Aug. 10. 269 
Aug. 12.22,496 
Aug. 13. 5,500 
Aug. 14.18,000 
*Week so 

far ..45,996 541 97.744 5.473 
Wk. ago.44,866 623 28,557 6,667 
Yr. ago.40,945 1,090 29,352 5,093 
2 years 

ago ..45,781 1,208 29.212 5.113 


*Including 276 cattle, 5,376 hogs 
and 1,315 sheep direct to packers, 


SHIPMENTS 

Aug. 8.. 3,176 oc. SSR 101 
Aug. 9.. 3,132 9 2,260 109 
Aug. 10. 137 ee 468 433 
Ang, 12. 6.540 615 1,547 20 
Aug. 13. 3,000 aos. oe oa 
Aug. 14. 8,000 1,000 100 
Week so 

far ..17,540 6 3.547 120 
Wk. ago.17,294 32 4,315 846 
Yr. 2go0.14,639 108 4,452 1,428 
2 years 

ago ..17.562 94 2,692 799 

AUGUST RECEIPTS 
1957 1956 
MED, .-6baemed 98.468 90.890 
CMENOE oc ceeces 2.174 4,636 
MM, os acs s wae 83.272 93.905 
eer 16,210 17,185 
AUGUST SHIPMENTS 
1957 1956 

OC ares eae 46.210 47.751 
Lo 16,632 18,291 
eee 1,869 3,190 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Wed., Aug. 14: 


Week Week 

ended ended 

Aug. 14 Aug. 7 

Packers’ purch. .. 21,408 21.738 
Shippers’ purch. .. 10,827 10,347 
CENEMRIRE Goa ore aia e's 32,235 32,085 


LIVESTOCK RECEIPTS 
Receipts at 20 markets 
for the week ended Friday, 


Aug. 9, with comparisons: 
Cattle Hogs Sheep 

Week to 

date 297,000 355,000 139,000 

Previous 

week 271,000 330,000 126,000 

Same wk. 

1956 309,000 374,000 169,000 

1957 to 

date 8,389,000 12,837,000 4,697,000 


1956 to 
date 9,135,000 15,191,000 5,015,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Aug. 8: 


Cattle Calves Hogs Sheep 
Los Ang. ..8,725 325 1,750 242 
N. Portland.2,800 585 1,600 5,450 
San Fran... 450 175 800 7,500 
LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Wednesday, Aug. 
14 were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $24.50 only 
Steers, good & ch... 20.00@24.50 
Steers, stand. & gd. 17.00@20.50 


Heifers, stand. & gd. 
Cows, util. & com’l. 


Cows, can. & cut... 9.00@12.00 

Bulls, util. & com’l. 14.00@16.00 
VEALERS: 

Choice & prime .... 25.00@26.00 

Good & choice ..... 22.00@ 25.00 


Util. & stand. 
HOGS, U.S. No. 1-3: 


170/190 Ibs. ....... 19.75@21.25 
180/200 Ibs. ....... 21.25@21.50 
200/220 Ibs. . 21.65@21.75 
220/240 Ibs. ......- 21.25@21.50 
Sows, U.S. No. 1-3 

180/300 Ibs. ...... 19.00@19.50 
Sows, U.S. No. 1-3, 

300/400 Ibs. ..... 18.50@19.00 

LAMBS: 


25.00@27.00 
21.00@24.50 


Choice & prime .... 
Good & choice ..... 








LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Aug. 13, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 
St. L. N.S. ¥ds. Chicago 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 


U.S. No. 1-3: 

120-140 Ibs. .$17.25-18.50 None qtd. 

140-160 Ibs.. 18.25-19.50 None qtd. 

160-180  Ibs.. 

180-200 Ibs.. 20.75-21.75 19.75-22.00 
200-220 Ibs.. 21.50-22.25 21.00-22.00 
220-240 Ibs.. 21.50-22.25 21.50-22.00 
240-270 = Ibs.. 21.25-22.00 21.50-21.75 
270-300 Ibs.. 21.00-22.00 21.00-21.50 
300-330 Ibs.. None qtd. None qtd. 

330-360 Ibs.. None qtd. None qtd. 

Medium: 

160-220 Ibs.. 18.75-21.25 17.50-20.50 
SOWS: 

U.S. No. 1-3: 

180-270 Ibs.. None qtd. None qtd. 

270-300 Ibs.. 19.75-20.25 20.50-21.00 
300-330 Ibs.. 19.50-20.00 20.00-20.75 
330-360 Ibs.. 19.00-19.75 19.25-20.25 
360-400 Ibs.. 19.00-19.50 18.50-19.50 
400-450 Ibs.. 18.50-19.00 18.00-18.75 
450-550 Ibs.. 17.00-18.50 16.75-18.00 


SLAUGHTER CATTLE & CALVES: 


STEERS: 
Prime: 
700- 900 Ibs.. None qtd. None qtd. 
900-1100 Ibs.. None qtd.  26.00-28.25 
1100-1300 Ibs.. None qtd. 27.50-29.50 
1300-1500 Ibs.. None qtd. 27.50-29.00 
Choice: 
700- 900 Ibs.. 23.25-26.75 23.50-26.00 
900-1100 Ibs.. 24.00-27.00 24.00-27.50 
1100-1300 Ibs.. 24.00-27.00 24.25-27.50 
1300-1500 Ibs.. 23.75-27.00 24.25-27.50 
Good: 
700- 900 Ibs.. 20.50-24.00 21.00-23.50 
900-1100 Ibs.. 21.00-24.00 21.00-24.00 
1100-1300 Ibs.. 21.00-24.00 21.50-24.25 
Standard, 

all wts. .. 17.00-21.00 18.50-21.50 
Utility, 

all wts. .. 15.00-17.00 16.00-18.50 
HEIFERS: 
Prime: 
600- 800 Ibs.. None qtd. None qtd. 
800-1000 Ibs.. None qtd. 25.50-26.50 
Choice: 
600- 800 Ibs.. 23.25-25.75 22.50-25.00 
800-1000 Ibs.. 23.75-25.75 23.00-25.50 
Good: 
500- 700 Ibs.. 20.50-23.50 19.50-22.50 
700- 900 Ibs.. 20.50-23.50 19.50-23.00 
Standard, 

all wts. .. 16.00-20.50 17.00-19.50 
Utility, 

all wts. .. 13.50-16.00 15.00-17.00 
COWS: 
Commercial, 

all wts. .. 14.00-15.50 15.00-16.00 
Utility, 

all wts. .. 12.00-14.00 13.50-15.00 
Can. & cut., 

all wts. 8.50-12.00 10.00-13.25 


BULLS (Yrs. 


Excl.), All Weights: 


Co. BAR aes None qtd. None qtd. 
Commercial . 15.00-15.50 17.00-17.50 
Utility ..... 13.50-15.00 15.75-17.00 
Gutter. ..... 11.00-13.50 13.50-15.50 
VEALERS, All Weights: 


Ch, & pr.... 21.00-25.00 
Stand. & gd. 14.00-21.00 


23.00-26.00 
17.00-21.00 


CALVES (500 Lbs. Down): 


Ch. & pr.... 18.00-21.00 
Stand. & gd. 13.00-19.00 


18.00-22.00 
15.00-18.00 


SHEEP & LAMBS: 


LAMBS (110 Lbs. Down): 

Ch. & pr.... 23.00-23.50 23.00-24.50 
Gd. & ch.... 19.50-22.50 22.00-24.00 
LAMBS (105 Lbs. Down) (Shorn): 
Ch. & pr.... None qtd. None qtd. 
Gd. & ch.... None qtd. None qtd. 


EWES (Shorn): 


Gd. & ch.... 
Cull & util... 


Note: 
August 12. 


Quotations on cattle 


5.50- 7.00 6.50- 7.50 
3.00- 5.50 5.00- 6.50 


and sheep at N.S. 


Kansas City 


None qtd. 
None qtd. 


20.00-21.25 
20.75-21.75 
20.75-21.50 
20.75-21.50 
20.25-21.00 
None qtd. 

None qtd. 


18.00-20.75 


19.50-20.00 
19.25-20.00 
18.75-19.75 
18.50-19.50 
18.25-18.75 
17.75-18.25 
17.50-18.00 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


23.50-25.50 
24.00-26.00 
24.00-26.00 
24.00-26.00 


21.00-24.00 
21.50-24.25 
21.50-24.25 





17.00-19.00 


15.00-17.00 


None qtd. 
25.50 only 


23.50-25.00 
23.50-25.50 


20.00-22.50 
20.00-22.50 


17.00-19.00 


14.00-17.00 


14.50-15.50 


None qtd. 

12.50-15.00 
12.50-15.00 
11.00-12.50 


20.00-22.00 
15.00-19.00 


19.00-21.00 
14.00-18.00 


None qtd. 
21.00-23.00 


None qtd. 
18.50 only 


| 


Omaha 


None qtd. 


St. Paul 


None qtd. 


None qtd. $18.00-19.00 
19.25-20.75 $18.00-20.25 $18.50-20.25 $18.50-20.25 


20.25-21.00 
20.75-21.50 
20.75-21.50 
20.50-21.25 
20.00-20.75 
None qtd. 

None qtd. 


18.00-20.50 


20.00-20.25 
19.75-20.25 
19.50-20.00 
18.25-19.50 
17.75-18.75 
17.50-18.00 
16.75-17.75 


None qtd. 

25.75-28.00 
26.50-28.00 
26.50-28.00 


23.00-26.00 
23.50-26.50 
24.25-26.50 
24.25-26.50 








None atd. 





19.00-21.00 


16.50-19.00 


None qtd. 
25.00 only 


22.50-25.00 
23.00-25.00 


20.50-22.50 
21.00-23.00 


18.50-20.50 


16.00-18.50 


14.00-15.00 


12. 


to 
to 


5-14.00 


10. 


=> 
ue 


0-12.25 


None qtd. 

14.50-15.50 
14.50-15.50 
13.00-14.50 


21.00-23.00 
15.00-20.00 


None qtd. 
None qtd. 


23.00 
22.00 


22.00- 
21.00- 


None qtd. 
None qtd. 


€ 


oo 


-50- 6.00 


n~ 
er 


Yards 





18.50-20.50 
20.50-22.00 
21.00-22.00 
21.00-22.00 
20.75-22.00 
None qtd. 
None qtd. 
None qtd. 


18.25-20.75 


20.25-20.50 
20.00-20.25 
19.25-20.25 
18,75-19.25 
18.00-18.75 
17.50-18.25 
17.00-17.50 


21.00-24.00 
21.00-24.00 
21.50-24.00 
17.50-21.50 


15.00-17.50 


24.50-26.00 
24.50-26.00 


22.50-24.50 
23.00-24.50 


20.00-22.50 
20.00-22.50 


17.00-20.00 


14.00-17.00 


15.00-16.00 
13.00-15.00 


11,00-13.00 


None qtd. 

15.50-16.00 
15.50-17.50 
15.00-17.00 


24.00-26.00 
18.00-24.00 


19.00-21.00 
16.00-19.00 
None qtd. 


22.00-23.75 


None qtd. 
None qtd. 


5.00- 7.00 
3.00- 5.00 


as of Monday 
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FOSTER-BUILT BUNKERS 


Dependable, Low-Cost Refrigeration Anyone cen dea je 
Here’s complete, efficient reefer refrigeration at LOW 


COST! Foster-Built Dry Ice Bunkers with Frigi-Matic tem- way. Make it easy for yourself. 
perature control maintain positive, constant temperature , 


control at all times, assuring big savings in operating costs, - 
Minimum maintenance . . . rugged simple design of Foster- use the PURCHASING GUIDE 
Built Bunkers eliminates repair bills 


Install Foster-Built Bunkers for increased to buy for your plant. It has 
payloads and profits! 


Soster-Ssutld 


DRY ICE TRUCK BUNKERS 


product information of all leading 
suppliers. Why don’t you - - - 





put your foot down! 


516 S. Laflin Street, NP-8-C, Chicago 7, Illinois 





USE the PURCHASING GUIDE, 


or A-One | |. It’ll save you time and money! 
f The casing valve with the nians 8 ae 
internal fulerum lever 








Send |operater helds 
for easing on nezzie 

Bulletin b AIR-WAY 4 land eentrels flew with same heed 
AIR-WAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., Chicago 51, Ill. 











WANTED 


Anyone who is willing to trade $72 for $75. Save 
just %4¢ per pound when you buy or sell only one car 
of meat ($75) and you pay for a subscription to 
“The Yellow Sheet” ($72) for an entire year. Try 
a subscription on money-back guarantee. Write The 
Daily Market and News Service, 15 W. Huron St., 
Chicago 10. 


LASSIFIED ADVERTISING «= i2essdeteta teint terest Sa 
Advertisements Will Be Inserted Over a Blind Box per, 

isp] d: set solid. Minimum 20 each. Count address or box numbers as : 
ee one additional words, 20c each. 8 words. Headlines, 75c extra. Listing ad- CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 


“Position Wanted,” special rate: minimum vertisements, 75c per line. Displayed, PLEASE REMIT WITH ORDER. 
20 words, $3.50; additional words, 20c $11.00 per inch. Contract rates on request. 


POSITION WANTED POSITION WANTED HELP WANTED 


MANAGER SALESMAN: Pxperienced, now selling hotel sup- SALES MANAGER 


. . = P ply houses, chains, wholesale jobbers. Would like | 9) ish cki fl i i 
Capable, aggressive, 28 years’ practical experi- | tg represent a fresh pork and canned meat con- ee ee havi in nl 
ence, thorough knowledge of all phases of pack- cern in the Philadelphia and New Jersey area on managing route ealvemen selling cna 
inghouse management and operations. Ability to | 9 prokerage basis. W-295, THE NATIONAL PRO- permarkets. Give fell particuiacs, aaa 
give you efficient and profitable results. Salary | VISIONER, 527 Madison Ave., New York 22, references, education, past employments , 
v1 ee." — ieee ee ee family status salary expected Position’ olfes 
FISIONER, 15 ‘ uron St., Chics ¥ ‘ . ° 
SALESMAN: Headquarters in central Florida, to | excellent future B mae ae” Our employees 
serve government installations, sales commissaries, | @re acquainted with his ad. Answers 1 
MANAGEMENT CONSULTANTS meat packers and other accounts, What do you | Confidential. W-321, THE NATIONAL PROV 
have to offer? W-310, THE NATIONAL PRO- | SIONER, 15 W. Huron St., Chicago 10, Ill, 
SPECIALISTS — Organization - Management- | VISIONER, 15 W. Huron St., Chicago 10, Ill. CANNING PLANT SUPERINTENDENT 
Production-Labor Relations — Sales-Market Anal- HELP WANTED Man fully auatibed ts aaa a 
mr LEE B. REIFEL & ASSOCIATES and — cost in — ~ conning 
ildi ment inspected establishment in city on 4 
216 Bank of Weed County Building SEASONING SALESMAN: To cover the territory | ern seaboard, Should have familiarity with port 
BOWLING GREEN, OHIO of Chicago, part of Illinois, Indiana and Mich- | curing procedures and of high speed canning mt 
ee Excellent ee = = yp oo chinery operations, W-322, THE NATIONAL PR0- 
SAUSAGE CONSULTANT: Sausage expert, with | EXPerience not necessary. Will train if qualified. | VISIONER, 15 W. Huron St., Chicago 10, Hil 


lifetime of practical and supervisory experi 8 yp one with sausage gee we 
a D e § sory -xperi- } NC,, N - , ° - 
ence, is capable of solving any of your sausage ae yet SUPPLIERS, INC., NORTH a ee ee _ noe 
problems in the shortest time. Reasonable rates. : . hie ee: es located in m vn ptt 
Write to W-319, THE NATIONAL PROVISION- | ENGINEER WANTED: For a small plant in | Topol! 7 oan . a . ite “ 
ER, 15 W. Huron St., Chicago 10, Ill. middlewest. Young graduate engineer for general psn exper wor - all mae. <2 
packinghouse, engineering, maintenance and con- | ¢T@tions and capable of handling la a 
AN 7 NTENDENT: ave | struction, Excellent opportunity for advancement. | COSt Controls and operating procedures. of 
PLANT SUPERINTENDENT: Also expert sausage W-316. THE NATIONAL PROVISIONER. 15 W.| Plies strictly confidential. Salary open. W28 
maker, steady, available immediately. Prefer H "st. Ch 10. 1 ™ , ‘| THE NATIONAL PROVISIONER, 15 W. Hurm 
midwest location, but I would consider any uron St., Chicago 10, Ill. St., Chicago 10, Il. 
offer. W-318, THE NATIONAL PROVISIONER, WANTED: QUALIFIED MAN to be Sete Senc 
15 W. Huron St.. Chicago 10. Ml. pervisor and provisions man for cattle caeautiies- ASSISTANT SUPERINTENDENT: Experienced it 
ing plant which will be built in central Florida. | C@0ning, curing and smoking, Good opportunity 
EXPERT SAUSAGE MAN: Age 44. Lifetime ex- | Excellent opportunity for right man. Give full | With leading independent New York process. 
perience. Qualified and efficient. Available im- | background and qualifications in first letter. | Write to Box W-312, THB NATIONAL PRO- 
mediately. Will go anywhere. W-296, THE NA-| Write to W-324, THE NATIONAL PROVISION- | VISIONER, 527 Madison Ave., New York 2 
TIONAL PROVISIONER. 15 W. Huron St., Chi- | ER, 15 W. Huron St., Chicago 10, II. N. Y. 
cago 10, Ill. 










































































3 DIDUSTRIAL. srOTEER cee a ae 
PLANT SUPERINTENDENT: Age 41. Reliable. | Sftay and. methods improvement onsfercblt ig | ham curing and smoking and packaging = 
20° years’ experience. _ Will Telocate. Salary DO | food industry. to. work in headquarters office. tions. W-303, THE NATIONAL PROVISIO 
object, W-320, THE NATIONAL PROVISIONER, Contact: PERSONNEL DIVISION. WILSON & 527 Madison Ave., New York 22, N. Y. : 
15 W. Huron St., Chicago 10, Ill. Company, Prudential Plaza, Chicago 1, In. BEEF MAN 


SUPERINTENDENT or SUPERVISOR: Hog, beef, | SALESMAN WANTED: To represent expanding | Wanted for plant in midwest area. Fine # 
sheep and calf kill. Also offal departments. | packer. Must be experienced in selling smoked | Portunity for man experienced in sales 7 4 








——— 











W-317, THE NATIONAL PROVISIONER, 15 W.| meats, cooked hams and sliced bacon. Phone | ations. W- 325, THE NATIONAL PROVI 
Huron St., Chicago 10, Ill. HYacinth 3-4065, Brooklyn, N.Y. 15 W. Huron St., Chicago 10, Ill. ey 
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